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EARLY SHIP MEN TS New Pest Attacking Tomato Crop—Drought Relieved in Most 


Sections—Government Exercises Its Demands on 
OF C ANS Corn and Tomatoes—Opposition to 
Price Control. 
‘ The long drought, which was becoming serious in nearly 
RN ee every section of the country, has been broken in all sections 
during the week. Some sections, and some localities in differ- 
ent sections, have received copious, while others have received 


OBVIOUSLY—in these ti mes but a light supply, but it would seem all have received enough 


to tide the crops over the danger point, and until new rains 


ree can come along. Baltimore and its immediate surroundings 

Canners should anticipate had been without a soaking rain since May 21st, and conditions 
. had become so bad that lawns had become actually dusty. Yet 
their needs as never before. the weather was so cool that crops did not die, but stood still, 


without growth. And we learn that this has happened in 
many sections, so that the early start received, and which had 


TO SUCH C: ANNERS h raised hopes for good crops at an early date, have lost their 
wno advantage and are no further ahead now than normally. 

. ? Throughout this great tomato section. the Tri-State, there 

will use the preca ution to has come upon the tomato crop a dreaded visitation of what 

is termed the aphis. It is generally described as being very 

store their Season’s Supply similar to the pea louse, and in any event its effects are the 

same—the crop is quickly devoured. State and Government 

specialists are at work trying to combat the attack, but the 

now, we are well prepared canners in every section should lend their aid to the growers 

to cater. and help fight the pest. This can be done, as you will see 


elsewhere in this issue, by spraying with Black Leaf 40, or 
other nicotine solution, in the proportion of one quart to 50 
: } gallons of water, in which soap has been dissolved. Tomato 

; canners should get out among their growers and study this 

SO UTH E R N CA N problem with them, because many of the growers do not ‘seem 
to understand what the trouble with the plants is, and think 
it will disappear with hot weather and some rain. The crop 

CO M PA N ¥ is too valuable to take any such chances, and our Crop Reports 
show that the pest has made it appearance all along the Penin- 
. sula, lrom the lower counties on up into Delaware. In many 

j cases the aphis is referred to as lice, or as “some small bug 
Baltimore + Maryland seems to eating the plants,” all of which should be a 


danger signal to the canner for instant attention. And tomato 
growers in all sections will do well to watch out for this 


enemy. 


6 THE CANNING TRADE 


Intimations that the Government will requisition 33 1/3 
per cent of the total tomato pack of this season, and 25 per 
cent of the corn pack, after having announced its intention to 
take 60 per cent of the total salmon pack, have caused a de- 
cided ripple of interest throughout the market. Were there 
not restraints upon the market, and had not the speculators 
been put out of business, we would see some merry climbing 
of tomato and corn prices under the double assault of greater 


Government demands and reported damage from insects. As 
it is it will simply mean that the jebber who tried to cover his 
requirements in tomatoes by buying futures will feel a little 
worried as to whether or not he will secure the full allotment, 
but sorry he did not buy more; while the wise-acre jobbers 
and those retailers who listened to the unsound advice of the 
Interstate Grocer editor, who advised them not to be the 
“goat” in buying future canned foods, will now begin to wake 
up to the fact that they are very likely to be goats because 
they did not buy. As we pointed out to our Esteemed Gro- 
cery Contemporary at the time, it is not a question of price, 
as the Government controls that, but it is a very big question 
of getting the goods at any price. And if the pests now at- 
tacking the crops cause a serious curtailment of the crop, 
costs of production will advance, and the question of price will 
enter. It takes a cheerful idiot or a natural born optimist to 
foresee lower prices on foods of any kinds for the next year 
or two. 


We have to admit that there are problems in the, as it 
were ,economies of our times and country that our brain re- 
fuses to function upon, at least in the manner in which these 
economists view them. For instance, when a few years ago 
President Wilson, and some few others, advocated a merchant 
marine for our country, hard-sensed business men in every 
section of the country said ‘‘No.’”’ A referendum in the Na- 
tional Chamber of Commerce upon this question, said, we are 
going to say overwhelmingly, but certainly strongly ‘‘No.”’ 
This was shocking to us, as we could not seem to realize why 
they should say ‘‘No.’”’ Now we are building ships at record 
rates to make up for that “No.” 

And here is the next: Producers and some handlers of 
non-licensed articles are profiteering to their heart’s content; 
all of us can point out any number of articles upon which the 
price now charged is simply outrageous. But they are getting 
it while the getting is good with no one to stop them. We 
are not speaking of canned foods. in particular or in general, 
but of all articles which the poor consumer has to buy. Yet 
when the Food Administration would like to place all articles 
of food under the same method of control as now exercised 
cver the “‘licensed,’’ we find an unalterable opposition to any- 
thing and everything like price control. The “Powers that 
Be” will stand for no further price control, we are told. And 
yet the examples are as plain and as plentiful before us as 
anyone who wishes to see could desire. Again we have to 
admit. our brain will not function. Sherman is credited with 
briefly descring war, and it must be that we are destined to 
receive our share of his description. Certainly if there is any 
way to produce that hell quicker than an absolutely unre- 
stricted market on foods, etc., it is beyond our guess. We 
will hazard a guess that it will ultimately be answered as was 
the ‘‘No” in the matter of a merchant marine. 

All of which has a very direct bearing upon the canned 
foods market, and is pertinent, especially when there is noth- 
ing in particular to report on actual sales of goods or changes 
of prices. 

The market has been deeply stirred py the announcement 
of $1.90 as the future price for their Maine corn. named by the 
Burnham & Morrill Company, in the face of a price by all other 
Maine canners of not less than $2.00. It is intimated that the 
B. & M. Co. do not desire to put an abnormal profit on their corn 
sales, and again that they have not figured costs accurately. Those 
who know the members of this famous corn-packing concern know 
they understand how to figure on packing costs, and that leaves 
the first surmise as the only question unanswered. Is this the 
beginning of a change? Is it the handwriting on the wall? There 

“are those who have long looked for new prices on corn, both spot 
and future. What spot corn there is on hand is offered at $1.90 
to $2.00 for Maryland or Pennsylvania packed goods. “A right 
considerable price.” 


NOTES AND OBSERVATIONS 


Canned Goods Exchange Meets—The regular monthly 
meeting of the Canned Goods Exchange was held at the Emerson 
Hotel on Tuesday evening, July 9, with the usual luncheon. The 
hotel did a little better on this occasion, in the way of its lunch- 
eon, than it had done before, and the improvement was appre- 
ciated. 


But there is still ample room for improvement. 


President Hamburger, following his plan of no-lost-motion, 
in the sense of quick actions and to the point, rather than need- 
less delays and lengthy discussions, passed the reading of the 
minutes, and as there were few reports of committeemen to 
make, called upon Traffic Manager Henderson. This report will 
be found under Freight and Traffic News in another part of this 
issue. It should be mentioned, however, that the discontinuance 
of this bureau by the Exchange, and which consideration has 
been up at the past several meetings, was finally disposed of by 
voting to continue the service. The great value it can be to 
all members is realized. The trade should feel proud, likewise, 
to know that Mr. Sherridan, who originated this bureau, and 
was its head until taken by the Government Grain Corporation 
head, in this city (Mr. Jackson), has been appointed to succeed 
Mr. Jackson, and is now head of the Grain Corporation. Mr. 
Jackson has been sent to Europe by the Government. 


Ex-President Summers brought up the question of securing 
statements from growers showing that the produce offered for 
sale had not been contracted to any other canners, as required 
under the license regulations, and asked if special blanks had 
been prepared. As most produce in Baltimore is bought by the 
canners from commission men, who are supposed to be licensed, 
they look to the commission men to demand these guarantees of 
the growers. But, nevertheless, the canners will do well to watch 
this feature, as it is the one thing that will prevent contract 
jumping. 

Discussion of the tentative Government price of $1.20 on 
peas brought out the fact that the Government may pass over 
Baltimore packed peas, because the Federal trade cost account- 
ants, who have been looking into the costs of this article, find they 
are running far higher than they expected. New York State 
packers have been granted a tentative price of $1.35 on their 
peas, until tinal costs are ascertained and the definite price fixed. 

With the discussion of some other features the meeting ad- 
journed at 8:30, the earliest on record; but good work was done 
in the one and a half hours during which the session met. 


A Prominent Western Maryland Canner Dies—Another oi 
Maryland’s pioneer corn packers and prominent figures in the 
canning world has been claimed by death—this time Dr. Charles 
Billingslea, one of the founders of the old and well-known firm 
of Smith, Yingling Company, at Westminster, Md. He died at 
his home in Carroll county on Sunday morning, July 6. 

Dr. Billingslea had been ill for about one month, and while 
his serious condition was known to his family, the news of his 
death came as a surprise and shock to a host of friends and 
acquaintances. 


He was the son of the late Dr. J. L. Billingslea and a brother 
of Dr. James H. Billingslea, who died in January, 1917, both of 
whom for many years practiced medicine in Westminster and 
surrounding country. He is survived by a widow, who was Miss 
Clara Smith, a daughter of the late John Smith, a prominent 
and well-known citizen of Westminster; one son, Smith Billings- 
lea; three daughters: Misses Caroline, Susan and Elizabeth; one 
brother, Louis L. Billingslea, of Philadelphia, and a sister, Mrs. 
Ada Fisher, of Baltimore. 


Dr. Billingslea was in his seventy-eighth year, having been 
born November 4, 1840. His nearly four score years did not 
lessen his active interest, not only in the important business 
affairs with which he was identified, but in public affairs for the 
betterment of his city, county, State and country. 

He was president of Smith-Yingling Company, which operates 
three large canneries located at Westminster, Hampstead, Md., 
and Kingsdale, Pa. 


This company started in a modest way, packing fruits and 
vegetables in 1881, under the firm name of Smith, Yingling & Co. 
In addition to Dr. Billingslea, the partners were Joshua Yingling, 
John Smith and Austin H. Yingling. Shortly after the company 
started Joshua Yingling died, and three years later John Smith 
withdrew from the firm and Dr. James Howell Billingslea be- 
came a member, and the business continued under the same mab- 
agement until 1905, when it was incorporated under the name 
of the Smith-Yingling Company. Dr. Billingslea was choseD 
president and general manager of the company, and filled both of 
these positions until last January, when he was elected president 
and treasurer. His business ability and constant supervision was 
a large factor in the growth, development and succes of the 
company. 

He was president and director in many local enterprises and 
a trustee of Western Maryland College since 1872, and succ 
the late Dr. J. W. Hering as president of the board in 1914. 


He was a devoted husband and father, fond of his home, 
where he enjoyed entertaining his friends and was a delightful 
host. The funeral services were held Tuesday morning at 10: 
at the Methodist Protestant Church—the church he loved s0 well 
and served so faithfully. 
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Enlisted For Service ‘‘Over There’’ 


THE GERRARD METHOD 


of Soft Wire Strapping 
OTHE PROTECTOR OF THE WOODEN BOX | 


The U. S. Food Administra- 
tion Accepts and Specifies 
the Gerrard Method of Soft 
Wire Strapping for Over 


iy 


Seas Shipment in the fol- 
lowing words, in Bulletin 
No. 47: 

« * * * Two No. 13 Gauge 
Soft Wire Straps, put on by 
GERRARD WIRE TYING 
MACHINES * * * .” 


TO CANNERS: 


Our branches can make immediate delivery of necessary equipment and 
wire for your 1918 requirements. Of all methods THE GERRARD is easiest 
and quickest applied and at the lowest strapping cost. Boxes so strapped 
become virtually indestructible containers and _ successfully withstand the 
roughest usage. The Gerrard Method has put the words ‘‘BAD ORDER” 
out of business. 


She Ste Shat Binds 
NEWYORK PHILADELPHIA CHICAGO SANFRANCISCO SEATTLE BOSTON \ 
77 WARRENST. IOCHESTNUT ST 202SSTATEST. 112 MARKET ST. HOGEBLDG. SID OLIVERBLDG. 
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| 
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NEW YORK. MARKET 


Little Life Shown in This Market—Sales Are Real Now, Specu- 
lation Being Eliminated—Prices Considered ’Firm— 
2 Movement in Small Lots—Corn Market Stirred 
by Prominent Corn Packer—Heavy De- 
mand on New Packed Salmon by 
Government Leaves Small 
Supply for Civilians. 


: Reported by Telegraph. 


New York, July 12, 1918. 

The Market—So far as New York is concerned the market 
is quiet. In fact, perhaps if it is compared with previous years 
one should say that no market exists; yet that is not entirely true, 
for in a great center like this business is always in progress. 
But the market which was based upon speculative purchases 
often made by men not interested in the business, excepting as 
a money-making scheme, has passed. Whatever is in progress 
now is for actual necessity. It is not for the purpose of giving 
men who were fortunate enough to secure a little stock at a low 
price and hold it for a rise an opportunity to make money. It 
is a question of getting the goods one wants and: needs now. 
Speculative interest has entirely passed, and some go so far as 
to say that it will never come back. Whether this is true or not 
cannot now be said with certainty, but many believe that the 
trade will look with disfavor upon speculation in the future now 
they have seen how to do business without it. Products seek the 
shortest route from producer to consumer in these days, and only 
legitimate profits are permitted along the way. This applies to 
every article, and sales of none of them are stimulated artificially. 
Conditions do not admit it and some seem to think that few 
would return to the old methods if they could. So far as it is 
possible to say anything about prices, it is safe to say they are 
firm, but firmness now means a fixed price at a figure which no 
one is permitted to exceed. 

Tomatees—Buying is limited to actual requirements, as it 
has been indefinitely. Holders have very little stock to offer, and 
what is offered is taken in only small lots. Prices rule about 
the same, $2.10a2.15 for No. 3c, with futures held at $2.00 by 
-all interests and a little more by some. But buying is in very 
small lots. In fact, the interest has practically died out in all 
sizes and grades. No. 10s are nominally $7.50, yet the quantity 
sold is too small to make a market. Movement is in small lots 
as buyers have need, if they take any at all. Holders have few 
to offer and are firm in their views upon them all. No. 2s are 
quoted at $1.45, if they are quoted, but few say anything about 
them. For futures the outlook has not changed; business is done 
in a small way only, and then buyers seem to hesitate. So far 
as the coming crop is concerned, the outlook is reported good. 
Almost everyone who has been through the tomato producing 
sections of the country, or has received information from there, 
says the outlook is better than usual at this season and that the 
acreage is larger. This seems to indicate a larger output than 
was expected, though, of course, few are willing to go on record 
as making definite predictions on the ground that so many things 
happen during a season that the man who predicts now might 
be a long distance away from the goal. But all are taking com- 
fort from what they hear and confidently expect to be able to 
handle their trade with the remainder left after the Government 
gets its requirements. 

Corn—A Maine canner electrified the trade this week by 
naming opening prices of $1.90, as compared with the $2.00 which 
all the others named as their opening. And this was emphasized 
by the fact that heretofore he has usually asked from 5a7%c 
more than anybody else. The question now is whether or not 
some of the others in naming their prices added a considerable 
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sum for contingencies. And again it will be asked if this canner 
can make money at this price, .provided the others are right in 
their figuring. The questions present some interesting phases 
upon which the trade will await developments. 

Peas—No change is noted since last week. Prices rule 
relatively high, and, perhaps, if it were possible, the tendency 
would be more strongly upward than it is. However, the market 
remains steady as quoted and business is done in sufficient volume 
to satisfy the activities now in progress. From growing centers 
come reports of good yields on a larger acreage. The total quan- 
tity promises to be larger than last year, it is said, though no 
one has yet ventured to attempt an estimate which might prove 
accurate. The acreage has been stated, but the percentage of 
yield has not yet been figured. 

Fruits—Conditions do not improve in the East as the sea- 
son draws on. In many localities the yield is the smallest in 
years. In some cases trees have been killed and will have to be 
reset. In others one side is dead, but the other is attempting 
to make a crop. Some parts of New Jersey have lost all their 
peaches, while other parts have a good yield. And it is the same 
all through the North and East with apples. Berries were a 
small crop and small fruits are in very small supply. In fact, 
so far as this section of the country is concerned, the outlook 
is not promising. Instead it looks as though the canner would 
have to go without this year. California is in better position, but 
the high prices named by the few who have announced their sell- 
ing figures are scaring buyers away. They see little chance of 
selling to retailers at the figures asked. 

Cherries—Some opening prices have been named by Cali- 
fornia packers. Royal Anne, No. 10s, special extra, $10.85; extras, 
$10.15; extra standard, $9.50; No. 214s, special extras, $3.60; 
extras, $3.35; extra standards, $3.20; standards, $3.00; No. 1 
talls, extras, $2.50; extra standards, $2.35; standards, $2.25; 
black, No. 2%s, special extras, $3.50; extras, $3.25; extra stand- 
ards $3.00; standards, $2.75. On some of the most used grades 
this figures out about 40c a can at retail, a price which few 
housewives will be likely to pay with everything else so high and 
fresh taxes to be imposed upon everything they must buy. 

Pears—Opening prices on Oregon Bartletts are announced 


_as follows: No. 10s, special extras, $10.00; extras, $9.00; extra 


standards, $8.50; standards, $7.75; No. 214s, special extras, $3.50; 
extras, $2.95; extra standards, $2.65; standards, $2.35. 

Plums—Opening prices on California plums are named as 
follows: No. 10s, extras, $6.50; extra standards, $5.75; No. 2%s, 
extras, $2.25; extra standards, $2.00. All these prices are re 
garded as high and most interests see in them considerable re- 
striction of trade. 

Salnon—tThe Government has definitely announced that 
it will want at least 60 per cent of the salmon pack this year. 
Reckoning the pack at 8,000,000 cases, that would leave only about 
3,000,000 cases for. civilian purposes. Consumption last year 
was approximately 6,000,000 cases, indicating that if the esti- 
mates are correct the available quantity for civilian distribution 
will not much exceed one-half of the expected requirements. Under 
such conditions the trade may, perhaps, be pardoned for feeling 
somewhat disturbed. They do not see exactly where they will 
be able to care for more than a small proportion of their busi- 
ness. At present trade is slack, with only small routine require 
ments remaining to be satisfied. Not much is left in retail hands, 
and what is there is held at a price which precludes the usual 
vale at this season. Packing operations have not been reported 
this week, but they are said to be rather slow. 

Sardines—Nothing new has been heard from the Maine 
Coast, but the last reports were unfavorable. Shortage of labor 
has prevented the repair of the weirs and other fishing parapher- 
nalia, and it is slow work getting the plants under headway. 
Buying is equally slow. Few want goods, and those who do are 
conservative in their requirements and refuse to take more thal 
their bare routine needs dictate. The pack promises to be con: 
siderably smaller than it was last year. 

Tuna—Considerable buying of tuna continues, though the 
prices are still regarded as too high for business. It is difficult 
to secure the attention of some hitherto important buyers, but 
others are taking sufficient to maintain the average. 

HUDSON. 


> 


As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., July 13, 1918. 

Favorable weather conditions were expected to bring larger 
receipts of all varieties of string beans this week for the can- 
neries to work full time, but if the crop is there it did not mate- 
rialize, at least not to any appreciable extent. Two important 
factors in the situation cannot be overcome, apparently, the scare- 
ity of farm labor and the shortage of canning-house help. Be- 
tween the canners and the shippers of fresh vegetables and fruits 
there is always a keen rivalry, and when the receipts are not up 
to their requirements they boost the prices at the wholesale mar- 
ket. omparatively few growers are under contract this year to 
deliver their crop to the canners, because they have found better 
results in the open market. And that applies to other crops as 
well as string beans. The quality of the beans this season aver- 
ages higher than usual because of the unusually low temperature 
and absence of hot, scorching sun to burn and turn them off-color 
and spotty. The market was strong and active all this week. 
The buyer who covers his requirements will not be a loser by so 
doing. We respectfully ask for your order early next week. 

The canning season for berries here is over, practically, with 
the lightest output in many years and at the highest cost ever, 
perhaps. There remain to be gathered only the last pickings of 
blackberries, raspberries and blueberries, but the total daily 
receipts of all three of them are not sufficient to keep any one 
of our canneries at work a half day. Next week will see the last 
of them, doubtless. The high cost has not stopped the jobbers 
from buying them about as fast as offered, and it will shortly 
be a question of getting them at all in this market. The rest of 
the country seems to have fared no better on fruits than we did. 

There is almost a general cleaning up of pears in this mar- 
ket, and the few that are left will not stay with us very long. 
Buy them if needed here or elsewhere. There are some No. 3 
pie peaches obtainable. The stock of apples is negligible. Jams 
and preserves are in demand. 

Everyone is on the qui vive in anticipation of the opening 
of the canning season for tomatoes. The regular canning season 
for the crop of Maryland and Delaware tomatoes does not open 
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until the first half of August. If the weather conditions are 
favorable it is usually soon after the first of the month, other- 
wise it is around the 10th to 15th before the canneries are fully 
opened _uUp. In the last of July, however, the early tomatoes 
grown in Southern New Jersey, around the Cape May district, 
where the temperature is warmer and more even, the crop is 
ready for canning and the bulk of it is shipped to Baltimore. 
From that stock our canners expect to be ready to make ship- 
ments this month, perhaps next week, and rush orders are now 
being accumulated to cover buyers’ requirements until the reg- 
ular canning season arrives. Meantime, the buying for August 
and September shipment is increasing, not in large blocks, but 
in lots of one to three or four carloads. We request your order 
for early shipment as well as for shipment later on. 

Spinach is strong and fairly active. Futures sweet potatoes 
are stronger, with an upward tendency as to prices. Spot sweet 
potatoes are nearly closed out. The new crop of beets is now 
arriving. Corn is inactive. Peas are moving out in small quan- 
tities; stocks here are very light. Future lima beans are not 
offered yet. Soaked peas, corn and beans, including baked beans, 
aer not being packed these days for civilian trade, and the avail- 
able stocks are being absorbed. 

Cove oysters are strong because of very light stocks. 
roe is scarce. Crushed oyster shells are strong. 
THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., July 12, 1918. 


We are having a little more inquiry for future tomatoes, 
and are getting a few unfavorable reports concerning the 
growing crop. In some sections, the outlook is poor as the 
insects are destroying the plants. This entire territory is 
badly in need of rain, and all crops are suffering. The mar- 
ket is unchanged, although there are not many sellers. We 
can buy subject to confirmation: 1s @ 87%c to 90c; 9s @ 
$1.15 to $1.20; 2s @ $1.40 to $1.50; 3s @ $2.00 to $2.10, 
and 10s @ $6.50 to $6.75. 


Owing to the excessive dry weather, our corn packers have 
temporarily withdrawn from the market. The last quotations 


Herring 


were $1.90 for standard shoepeg, $2.00 for fancy shoepeg, and 
$1.70 to $1.75 for standard Maine style corn f. o. b. factory. 


C. W. BAKER & SONS. 


Patented 


W. BLISS CO., 


Chicago Office: Peoples Gas Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


High Speed Automatic Sanitary Can Machinery 


Bliss No. 


15-K Round Can Tester 


For a Positive Test. 


It receives the cans from the end soldering machine, 
automatically clamps and charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. 
worm wheel drive which 
motion, reducing agitation of water in testing tank. 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 


We build a larger machine, No. 16-K, for gallon cans. 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 


The revolving carrier has a 
imparts an even and uniform 
The 


Builders of the Complete Sanitary Line 


Cleveland Office: Union Bank Building. 
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CHICAGO MARKET 


Rains bnprove Crop Outlook—New Packed Tomatoes Expected 
Early —On the Other Hand, Corn Will Be Very Late. 
Peas in Strong Demand—New Fruit Prices 
by One California Packer—Some 
Fine Goods Examined, 


Reported by Telegraph. 


Chicago, July 12, 1918. 

Satisfactory Weather—We have during the week had sey- 
eral fine rains and they have been pretty general all througk- 
out the Central West, and have been exceedingly valuable to 
the canning crops. These rains have enormously improved 
the prospects for sweet corn, late peas and late berries, and 
Michigan and Indiana have especially been benefitted. 

Canned Tomatoes—Considerable demand has arisen for 
spot canned tomatoes and all sizes are in demand, but there 
is much difficulty in supplying the needs of the local wholesale 
buyers who are all predisposed to take on only local holdings 
in a small way. 

They realize that the deliveries of canned tomatoes of the 
1918 packing will be earlier than usual this year and that first 
shipments of future tomatoes from Tepnessee and Southern 
Indiana will probably arrive here about August Ist to 10th. 

Prices will then be no lower than at present, as spot 
prices are about on a parity with the future contract prices, 


but as buyers have contracted heavily for futures they do not © 


care to go into the new season with any 1917 stock on: hand. 

California has again come upon the market with some 
ofierings of canned tomatoes, in number ten cans, at a price 
proportionately lower than Eastern prices, but the trade has 
been pretty well filled up and is not inclined to speculate 
realizing that speculative profits are for the present impossible. 

Canned Corn—Spot canned corn is without interest or 
movement, as there is no demand and apparently no supply, 
there being no sellers. It will be well up to the middle of 
September before any of the 1918 pack of canned corn will be 


available, and no one sems disposed to part with any of their 
holdings. 


The stocks are very small and will hardly last until the 
arrival of the new packing. 

No canners are apparently disposed to name any price on 
iheir surplus of canned corn over and above their sales of 
futures until after they get the corn in the cans. 

Canned Peas—The demand for new packed peas is insist- 
ent and cauners are being urged to make shipments of early 
pack as speedily as possible. 

Indiana weather conditions were unfortunate in some lo- 
calities and the quality of some packs was injured for dry 

~d hot weather prevailed severely in some localities. Sam- 

ples of the new pack so far seen do not show high quality, 
but I understand that in some parts of Indiana the season has 
been favorable and the quality is fine. Prices for canned 
peas both spot and future are nominal. 


Canned Salmon—I learn that the Government require- 
ments of canned salmon are going to absorb about 60 per cent 
of the entire output of the canneries for 1918, and that this 
percentage will be largely taken from pinks and standard red 
Alaska. Only a small quantity of sockeye halves will be re- 
quired by the Government. 


This report is having the effect to strengthen the market 
and to attract attention to this article as a prospectively good 
investment. 'The absolute impossibility of speculative condi- 
tions or operations has, however, kept the speculative buying 
entirely quiescent ,and nulified much of the interest in this 
article which would have prevailed. 

California Canned Fruits—-The center of the stage in the 
canned foods industry this week has been occupied by the 
fruit canners of the Pacific Coast. A telegram received here 
early last week stated that the California Packing Corporation 
would name 1918 prices on Saturday, July 6, 1918, except on 
cling peaches and possibly another item. 


The prices of the Hemet-Pomona Canning Company were 
duly named July 5, 1918, and buyers anxiously awaited the 
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prices of the California Packers Corporation, but the represen- 
tatives of that big packing interest strenuously denied that any 
prices had been named on the sixth or any later date up to the 
time of wiring this part of this column. 

By comparing the prices of the Hemet-Pomona Canning 
Co. it will be seen that they are considerably higher than last 
year. I do not hear that the Pasedena Canning Co. or Hunt 
Bros. or others of the well known canneries like Pratt, Lowe 
& Co., or others have named opening prices. It is supposed, 
however, that there will not be much variance from the prices 
ef the Hemet-Pomona Canning Company. Their announce- 
ment reads: 

: July 5th, 1918. 

Formal openning prices named by Hemet-Pomona Can- 

ning Co. against their 1918 pack of fruits are as follows: 


Clings 
Apricots Frees and Sliced 
Bo: @46 $2.35 $2.50 $2.65 
No. 24% Extra Standard.... 2.10 2.25 2.40 
No. 2% Standard ......... 1.75 2.00 2.20 
No. 2% Seconds ........4 1.55 1.80 2.00 
NO. 1.35 1.60 1.76 ° 
No. 20: 4.75 5.50 6.25 
No. 1 1.35 1.45 1.60 
No. 1 Extra Standard.... 1.25 1.35 1.45 
No. 1 Standard ......... 1.15 1.25 1.35 


Some Nice Goods—lI have received from the Great Western 
Canning Company, of Delphi, Ind., several samples of canned 
beets in inside enameled cans. They were cut beets and were 
carefully peeled, of fine color and of perfect flavor. 

I have received from W. W. Boyer & Co., Baltimore, sam- 
vies of their 1918 pack of white wax beans, cut and whole. 
I examined them carefully and showed them to a number of 
our most critical buyers. 

They were pronounced to be as handsome white beans 
as buyers had seen for a long time. They were not stringless 
2nd were both cut and whole, but were of fine color and the 
cans were filled as full as it was possible to fill them and pro- 
cess them properly. 


At the same time I cut some samples of white string beans 
from another concern in Baltimore which offered them about 
20 per cent cheaper than Boyer’s, and found that they were 
slack filled, over-processed, and of poor color and style, and 
were not worth as much in the opinion of several buyers by 
50 per cent as the Boyer beans, and in fact unfit to place a 
reputable label on. 


I am having some samples of other lots of string and 
stringless beans sent me by several canners and am going to 
describe them if they are worthy of description in this column. 


Any one desiring their products inspected and passed 
upon as to quality can send me samples addressed to 200 
Maple Avenue Oak Park, Ill. They should be sent by Parcels 
Post as express parcels are too slow and uncertain of delivery 
now. If the goods are meritorious I will describe them in 
this column or page. If they are not I will write to the 
sender and describe them privately and state wherein I do not 
think them of desirable quality. My experience of nearly 40 
years as a canned foods buyer and broker qualifies me, I think, 
to accurately and reliably grade and inspect for quality any 
article of canned foods which may be submitted to me. This 
service will of course not be charged for and arises merely 
from a desire to be useful to the canning industry and its 
followers. 

I was profoundly affected recently at hearing of the un- 
timely death of my friend, Clarence S. Cobb, of the Cobb Pre- 
servinb Company, of Fairport, New York. I have read with 
sorrowful interest a number of the obituary notices and 
eulogies concrning him and have just a word—a brief word— 
to say about him. 


A certain lawyer once asked Jesus Christ, ‘‘Master, what 
shall I do to inherit eternal life???’ The answer was: “Thou 
shalt love the Lord thy God with all thy heart, and with all 
thy soul, and with all thy strength, and with all thy mind; 
and thy neighbor as thy self.” Clarence S. Cobb completely 
fulfilled these instructions, as those who were near and dear 
to him know, and there is no reason for saying anything fur- 
ther as a tribute to his memory, for he has achieved the 
gratest of all sucsesses. beside which all other earthly attain- 
ments pale into insignificance. 

WRANGLER. 
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Conserve 
Man Power 


Uncle Sam Needs Every Man 
You Can Spare 


Eliminate 
“waste 


And Help HOOVER Solve the 


Food Problem 


Men and more men, food and 
more food are vitally necessary 
to win the war. 

You can help conserve both by 
adopting 


“The 20th Century Way” 


of canning. ‘*20th Century ”’ 
Bulk Fillers and Liquid Fillers 
or Syrupers are built to conform 


The “20th Century”? Bulk Filler 
is used for filling baked or 
string beans. peas. ete. The 
Sy-ruper is used for syruping the 
above products, and also for fill 
ing soups, catsup, etc. Both 
machines have a capacity of up 
to 120 cans (sanitary only) per 
minute, depending on the size 
of cans used. 


with the demand of the govern- 
ment: they eliminate waste man 
power, and enable you to ex- 
pedite your production. 


Complete 


Write NOW for complete par- 
Details 


ticulars. Don’t delay! 


The ‘‘20th Century’’ No. 3 
Syruper or Liquid Filler 


The 20TH CENTURY MACHINERY CoO., Milwaukee, Wisconsin 


OFFICES: 1228 First National Bank Building 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so prond to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 
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CALIFORNIA MARKET 


Opening Prices Will Soon Be Announced—Growers Being 
Urged to Sell Peaches to Canners Rather Than Ship. 
Tuna Sales Reported Good—Advance in Canned 
Milk—Canner Running on Tomatoes.— 

Coast Notes. 


Reported by Telegraph. 


San Francisco, Cal., July 12, 1918. 

Opening Prices Soon—-Opening prices on the new pack of 
California fruits are expected within the next two weeks and 
cannot be delayed much beyond this period since a part of 
the apricot crop is already in the cans, peach packing will be 
under way by the end of the month and pears and plums will 
be ready within a short time. These prices would have been 
named earlier had prices on canning stocks been agreed upon 
as long in advance as usual. A large part of the peach crop 
has been purchased, but with the apricot packing season in the 
Coast counties now ai hand growers are still holding a consid- 
erable portion of the fruit intended for canning, purposes. 
Canners have been offering around $50 a ton for apricots, but 
when the Government cffered $45 a ton fer apricot pits many 
growers decided that it would be more profitable to dry their 
fruit. As a result, canners have advanced their prices and 
$60 a ton is now the prevailing figure offered, with many 
growers holding out for more. Canners are also attempting 
to make purchases of Bartlett pears at prices lower than those 
set by growers, and have succeeded in contracting for consid- 
erable Lake County stock at $5( a ton, as compared with the 
association price of $70. This fruit is grown at a distance 
from the nearest railroad and has usually been dried in the 


past. Comparatively little has been contracted for, as yet, at 
the higher price. 


Peaches to Go to Canneries—Peach growers in California 
are being encouraged to dispose of their crops this season for 
canning and drying purposes, rather than for shipment to the 
markets in the green state. They are being advised that there 
will be fully as much profit for them in selling for these pur- 
soses as in selling for shipment, either to local or Eastern 
markets, and a falling off in green fruit shipments is ex- 
pected. President F. H. Wilson, of the peach growers or- 
ganization, recently said: ‘‘The growers understand now that 
the United States needs great quantities of dried fruits of all 
kinds. They will do well financially to sell as few green 
peaches as possible, and they will be laying up needed sup- 
plies for the army by drying their crop. They will be taking 


no chances, as the eleven cent price will be about equivalent 
to $40 a ton for the fresh fruit.” 


Plums—Canners are now in the market for plums and 
are offering up to $60 a ton for select fruit. Washingtons 
and Yellow Egg plums will be a short crop and growers views 
are higher than those of canners. 

Tuna—A good business has been booked in canned Cali- 
fornia tuna, at the prices recently announced, and sales of 
sardines have also been quite satisfactory. The trade realizes 
that a large part of the salmon pack will be taken over by 
the allied governments, and is ready to purchase anything in 
the line of canned fish that can be had. New pack Columbia 
River Chinook salmon is now being offered in the local market 
but no business is being done on Alaska salmon and but 
little information has come from the fishing grounds as to the 
size of the run to date. Importations of Japanese crab are 
very slow in coming through and local stocks are very light. 
Clams, abalone and other shell fish are also in limited supply. 

Canned Milk—An advance of 25 cents a case in canned 
snilk has been made, this being intended to cover increased 
transportation costs. This article is now in good supply and 


from the Northwest it is reported that several small con- 
densaries have been closed until present stocks are moved. 

Canning Tomatoes Begins-_The California Italian Prod- 
ucts Company is now operating on tomatoes at its plant at 
Tulare, Cal., but it will be a month before the cannery will 
be running to capacity. Peaches may be handled later on and 
late in the fall olives will be packed. 

Coast Notes—The California Packing Corporation has 
taken out a permit for the erection of a large concrete ware- 
house on Myrtle street, near First street, Oakland, Cal. 

Libby, McNeill & Libby have purchased five acres of land 
adjoining their plant at Sacramento, Cal., to be used for future 
extensions. 

The George H. Hooke cannery at Watsonville, Cal., has 
been operating on blackberries and loganberries and will short- 
ly handle apricots. Later in the season a large pack of apples 
will be made. Formerly this concern handled apples almost 
exclusively, but the big demand for canned products of all 
kinds has led it to improve its facilities and to pack a general 
line of fruits and berries. 

The Pacific Sea Products Company, recently incorporated 
at San Pedro, Cal., with a capital stock of $45,000, has se- 
cured a lease from the city on a site at Fish Harbor, and will 
erect a cannery at an early date. K. S. Chaney, 622% South 
Alvarado street, Los Angeles, is interested in the enterprise. 
The directors in the concern are Chinese capitalists. 

The O. A. Nelson Canning Company, whose palnt at Em- 
eryville, Cal., was recently destroyed by fire, is preparing to 
rebuild and plans to be in a position to handle fruits and 
vegetables this season. 

The Spano Packing Company, of San Pedro, Cal., has been 
granted a permit to issue stock to Thomas Spano and to sell 
certain shares to each of the incorporators. The shares is- 
sued to Spano are in exchange for a lease, machinery and 


other property used by him in conducting a fish canning bus- 
iness at Fish Harbor. 


The Nielson & Kittle Canning Company, Ltd., a branch or 
the Nor-Canners, Ltd., which conducts 39 canneries in Nor- 
way, has been incorporated at Los Rngeles, Cal., and is pre- 
paring to engage in the fish canning business in California. 
The site and equipment of the North American Tuna Canning 
Company has been purchased and a specialty will be made of a 
high grade of tuna and sardines. Karl Envoldsen is superin- 
tndent of the new company. 

Cc. L. Lathrop, who represents the California Packing 
Corporation in the Canadian field, is enjoying a vacation at 
Lake Tahoe pending the announcement of opening prices. 

. H. Gay, cashier of the American Can Company at San 
Francisco,’ Cal., and president of the San Francisco Credit 
Men’s Associat‘on, has been re-elected director of the National 
/ssociation of Credit Men. 

Albert W. Miller, a machinist who sailed from San Fran- 

-o on April 12th for tha Alaskan canneries, has been brought - 
back by the Federal authorities on disloyalty charges. He 
admitted that he Was a member of the I. W. W. and while at 
Naknek, Alaska, attempted to create dissension among the 
workers. “BEKELEY.” 


AUSTRALIA TO GO INTO FRUIT CANNING. 
Government Sends Expert to Study Methods in America. 


E. Powell Lewis, president of the Kelley-Lewis Company 
of Melbourne, Australia, the largest canning company 1D the 
Antipodes, and special representative of the Goulburn Valley 
Fruit Growers’ Association, has lately been making a trip 
through California. 

In an interview, Mr. Lewis said: “At the request of the 
British Government the fruit growers of Australia are about to 
install canning equipment patterned after the American. Fruit 
growing in Australia is now becoming one of our largest indus- 
tries. Tons of it will go to waste this year unless it 18 
canned. and if I can secure sufficient tin in the United States 
we shall install canneries and save the crop.” 
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THE WAR HAS DOUBLED REPLACEMENT VALUES 


iis 


YOUR BU | LD { a = Are worth more today than ever before. 
= Insure them for their present value. 
Has greatly increased in value. You 


will find it very difficult to replace. 
Cover the full replacement value by 


insurance now. 
YOUR S L | S Are of vital importance to your business. 
Protect them by insurance immediately. 
Will soon begin to increase rapidly. It 
UR T0 K should be insured for not less than 80% 


of its value. 


CANNERS EXCHANGE 


KNOWS YOUR INSURANCE REQUIREMENTS BETTER 
THAN ANY OTHER AGENCY, AND SPECIALIZES IN 


INSURANCE SAFETY 
INSURANCE SAVING 
INSURANCE SERVICE 


FOR CANNERS EXCLUSIVELY 


Officially endorsed by the National Canners’ Association 


SPECIAL NOTICE 


WE HAVE AN EXCELLENT PLAN—USED BY MANY CANNERS—WHICH SAVES 
YOU TIME, MONEY AND WORRY DURING THE BUSY SEASON. THIS PLAN 
GIVES YOU FULL PROTECTION ON YOUR ENTIRE STOCK AT ALL TIMES—IN 
ADVANCE OF YOUR PACK. THERE IS NO CHARGE FOR THIS SERVICE. 


Write for information today to—— 


LANSING B. WARNER, Incorporated, Attorney 


CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
104 S. Michigan Ave., Chicago, Illinois 
ADVISORY COMMITTER 


Geo. G. Bailey, Chairman » N.Y. ° » Hil. Wm. R. Roach 
George N. Numsen, Tres...Baltimore, Md. 
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SUGGESTIONS FOR CANNING PORK 
AND BEANS. | 


By W. D. Bigelow and F. F. Fitzgerald. 
Bulletin No, 15, May, 1918. 


Of the Research Laboratory, National Canners’ Association, 
Washington, D. C. 


Introduction. 


Requests for information regarding the packing of pork 
and beans have become so numerous and they cover such a 
wide range that it has been deemed advisable to issue a pre- 
liminary bulletin answering, so far as possible, the questions 
that have arisen. 

Many of the inquiries concern the interpretation of speci- 
fications. The general purpose of specifications is to fix the 
relative amount of water and solids in the packed product, 
and this is usually done either by defining the composition of 
the sauce and the weight of beans in the can or by prescribing 
the maximum moisture content of the canned product. It is 
designed in this bulletin to discuss the different factors in 
these specifications, and to define them in the terms in which 
canners’ records are usually kept. 

As typical of the specifications regarding which frequent 
inquiry has been made, there are given below two specifica- 
toins on which some purchases have been made for the Army. 


Canned Beans with Pork and Tomato Sauce 
Beans must be choice, hand-picked, medium or small, 
navy beans of the tyres known commercially as Michigan, New 
York, California or Kotenashi. 
Tomato Sauce shall contain the following ingredients in 
each batch of 100 gallons: 


Tomato pulp, specific gravity 1.035*........ 15 gal. 
Sugar (refined, plantation-clarified, or beet)..50 Ib. 
Water of potable quality sufficient to make a 


Pork—United States inspected fat pork. 

Canned Product—No. 3 Cans—Total contents, 36 ounces. 
Pork, 1 ounce. Not more than 91 cans per bushel of dry 
beans having 20 per cent moisture, or a proportional number 
of cans with beans of other moisture content. This is equiv- 
alent to 97 cans per bushel with beans of 15 per cent moisture 
and 102 cans with beans of 10 per cent moisture. The can, 
on opening, should show a full can of beans with the minimum 
of sauce essential to preperly cover and flavor the beans. 


Canned Beans With Pork and Plain Sauce 
This specification is identical with the preceding one, ex- 
cept the sauce for which the following specifications are given: 
Sugar (refined, plantation-clarified or beet). 25 Ib. 
Salt 20 Ib. 


Water of potable quality sufficient to make a 

Attempts have been made to establish standards for 
canned beans by specifying the weight of soaked beans in the 
can, the number of cans per bushel of dried beans, and the 
moisture content of the finished product. None of these meth- 
ods is sufficient by itself, although all tend toward the same 
general resutls. The weight of soaked beans necessary to give 
a finished product of prescribed character depends, of course, 
on the efficiency of soaking. The moisture content of the 
canned product has a definite meaning only when we know the 
composition of the sauce with which the preduct is prepared. 
If the composition of the sauce is given, and also the average 


*Or an equivalent amount of pulp of other gravity. 


‘moisture content may vary from 10 to 20 per cent. 
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total contents of the cans, the number of cans per bushel of 
dry beans has a definite relation to the moisture content of 
the canned product. : 

The number of cans per bushel of dry beans is ef value 
only when we know with some accuracy the moisture content 
of the dry beans, for even with choice, hand-picked beans the 
This is 
equivalent to saying that the dry beans contain from 80 to 90 
per cent of dry matter. In other owrds, 90 pounds of beans 
containing 20 per cent of moisture are equivalent to 80 pounds 
of beans containing 10 per cent of moisture. This relation 
must be taken into account in considering the number of cans 
per bushel yielded by a given lot of beans, and it should be 
given more attention than it now receives in the purchase of 
beans. Canners would doubtless find it advantageous to sup- 


ply themselves with apparatus for determining the water con- 
tent of the dry beans they purchase. 


In considering the tables given in the following pages and 
the relationships pointed out between the water content of 
the beans, the yield in cans per bushel, and the moisture con- 
tent of the finished product, it should be borne in mind that 
the data are based upon averages of the samples used in our 
laboratory experiments and upon factory practice that has 
come under observation. Hence these tables and relationships 
are theoretical ,and while they closely approximate the results 
we have observed in factory practice, they may not be strictly 


applicable to beans of different character or to those handled 
under different conditions. 


For instance, we have had no beans whose moisture con- 
tent exceeded’ 25 per cent. The relationships for beans of 
higher moisture content and the data in the tables for such 
beans are calculated from theoretical considerations. They 
are offered as the most reliable data now available. We have 
had no experience with beans that went through the winter or 


partly through the winter in the wet state and were dried by 
artificial heat. 


The weights of contents and of beans and pork given in 
this bulletin are not offered as standards, and it is not the 
writers’ purpose to approve or criticize these weights. 

In our experimental work we had the co-operation of several 
packers in whose plants experimental packs were put up. Ac- 
knowledgement is especially made of the collaboration of Mr. C. 
H. Campbell, chemist of the Gibbs Preserving Company, of Balti- 


more. Most of the analytical work on which the bulletin is based 
was done by Mr. Irving Hazard. 


Raw Beans 


Beans used for canning should at least equal the grade known 
as choice, hand-picked stock. Even beans that are marketed as 
choice hand-picked do not always comply with the requirements 
of the Bureau of Chemistry with respect to moldy and anthrac- 
nose beans. Hence it is important that packers inspect their raw 
stock carefully and reject or pick over deliveries containing 
any appreciable amount of defective beans. 


Wet Beans 


The question has been repeatedly raised whether the food 
value of wet beans is as high as that of dry beans if both are 
calculated to a water-free basis. Some have suggested that wet 
beans are possibly not fully matured, and as a result the product 
obtained by drying or canning them might not be as high in 
quality and food value as normally dried beans or the product 
obtained in canning them. Several samples of beans of different 
moisture content were analyzed to determine their food value. 
The results are given in Table 1. 


TABLE 1.—COMPOSITION OF Dry BEANS OF DIFFERENT 
MOISTURE CONTENT. 
Calculated to Water-free Basis 


Calories 
Class of Crude Carbo- per 
Beans Moisture Ash Protein Fat fibre hydrates pound 
Per Per Per Per Per Per 
cent cent cent eent cent cent 
New York.... 22.89 417 27.28 154 438 6263 16% 
California.... 10.50 3.94 2017 1.99 5.09 68.81 1696 
California.... 10.50 4.11 23.54 163 5.74 64.98 1673 
Michigan..... 2145 421 2853 144 447 61.35 1690 
Michigan..... 25.04 4.05 26.23 1.38 5.04 63.30 1681 
Michigan..... 24.62 402 2837 1.26 4.27 62.08 1701 
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These beans were not so high in moisture content as many 
beans grown during the 1917 season. The last two samples, how- 
ever, were sent to the laboratory from Michigan in small cotton 
bags, and doubtless they dried out somewhat in transit. ‘The 
other five samples were taken from canners’ stock. 

The last two samples were field run, and contained from 30 
to 35 per cent of defective beans. These were hand-picked in the 
laboratory, and samples representative of those that would prob- 
ably have been used for food were examined to obtain the re- 
sults given in the table. The other four samples were of good 
market grade, reasonably free from defective beans. 

The food value of the different samples, as expressed in 
calories per pound, is reasonably uniform, varying from 1,673 
calories for a California bean with 10.5 per cent of moisture to 
1,701 calories for a Michigan bean with 24.62 per cent of mois- 
ture. The number of calories shown in the table is calculated to 
water-free beans, and not to beans of the moisture content just 
stated. 

These samples are believed to be representative, though small 
in number, and the analysis indicates that the food value of the 
wet beans, in proportion to the amount of solid matter they con- 
tain, is as high as that of beans grown in a normal season and 
dried without artificial heat. 

In some seasons’and in some localities beans do not dry 
properly, and go into the winter with a moisture content varying 
from 20 to 35 per cent. Such beans can be kept only in cold 
weather, and they mold if brought into a warm place, especially 
under poor storage conditions. Beans with a moisture content 
as low as 16 or 18 per cent are likely to mold unless stored in 
a well-ventilated place. It is not considered safe even in winter 
to ship any considerable distance beans that contain more than 
25 or 24 per cent of moisture. Such beans should be stored only 
in a coid place, and they must be handled quickly and with great 
care. 

Moldy and Anthracnose Beans 

For several years the canning industry has held that beans 
with a musty odor, or those from which moldy and anthrac- 
nose beaus have not been eliminated as far as practicable, are 
not suitable for canning. The Bureau of Chemistry has taken 
a definite stand on this question, and has prosecuted a number 
of cases in the courts. At ieast one of these cases was contested 
and was won by the Government. 

Beans of the grade known as choice hand-picked should be 
suitable for canning without further sorting, but, unfortunately, 
they are not always up to standard. There has been some mis- 
understanding on this point. Some dealers have understood that 
the bureau of Chemistry had agreed to accept the trade Classifi- 
cation, and that beans inspected by certain organizations might 
be used without question. This is a mistake. The Government 
has never agreed to be bound by the decisions of others in such 
matters, and never can do so. It reserves the authority to judge 
each shipment of food. The packer of every food must assume 
responsibility for it, and each shipment of raw beans should be 
carefully inspected by the canner and repicked when necessary. 


Frosted Beans 


Frosted beans may be distinguished by their brownish 
color. When soaking they have an offensive odor and when 
canned an unpleasant, bitter flavor. They should be elimi- 
nated from beans sold as choice hand-picked, and should not 
be used in canning. The Bureau of Chemistry has thus far 
made no specific ruling regardnig the use of frosted beans, but 
many believe them to be inferior to anthracnose beans. 


Soaking 
The procedure followed in soaking varies with the condi- 
tion of the raw beans. In the fall navy beans grown in a 
section of average rainfall ordinarily contain from 15 to 18 
per cent of water. Such beans need to be soaked for only 8 
or 10 hours. When beans are stored they become drier and 
soak up less uniformly, and sometimes 12 to 15 hours are 
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necessary. Under the most advantageous conditions of soak- 
ing, a few of the beans may remain unchanged. Such beans 
will swell in processing, as stated on page 21. 

When beans are soaked in tepid or warm water the tem- 
perature can be controlled best by withdrawing the water 
from the tank at frequent intervals and replacing it with water 
of the desired temperature. The use of a steam coil causes 
an uneven temperature and heats and softens the beans near- 
est the coil. Changing the water is also necessary to prevent 
incipient decomposition, which is especially likely to occur in 
warm weather and when tepid or warm water is used. A tank 
so piped that a continuous current of cold water may be em- 
ployed in warm weather is highly desirable. 


Depth of Soaking Tanks 


Some packers believe that a satisfactory swell can be ob- 
tained only by scaking beans in shallow layers; that the beans 
at the bottom of a deep tank do not swell properly because of 
the weight of those above them. Observations made at plants 
using deep tanks do not indicate that such a difference exists. 
To determine the water content of beans soaked in a tank to 
a depth of above 5 feet, samples were taken from the top, 
the middle, and the bottom of the tank. The beans were of 
the variety known as Small California White, and were fairly 
well soaked. While a few small beans were not swelled, the 
samples from the top, middle and bottom of the tank were 
identical in appearance, and seemed to have swelled equally 
well. This was confirmed by analyses of the various samples, 
the water content of which was found to be practically iden- 
tical. 

Preliminary Blanching 


Some lots of beans are soaked with great difficulty. Some 
times only 20 to 30 per cent of the Pinto or Kintoke beans 
swell properly. While some beans of these varieties swell 
normally, judging from the samples that have come within the 
experience of the laboratory, they cannot be depended upon 
to swell properly without preliminary treatment. The diffi- 
culty is said to be due to the impervious nature of the outer 
coating of the bean. For the same reason, seeds sometimes 
germinate badly; and to overcome this difficulty they are 
passed through an abrasive machine that scratches through 
the outer coating, thus permitting water to penetrate the seeds. 

This practice is, of ocurse, not applicable to beans in- 
tended for canning. The same results may be secured, how- 
ever, by giving the beans a preliminary blanching before soak- 
ing. Blanching in hot water for one or two minutes seems 
to be sufficient, and it will doubtless answer to pass the beans 
through a continuous blancher and cool them wiih water, 
which should be changed two or three times in order to effect 
this as rapidly as possible. This cooling is important, for if it 
is omitted more or less fermentation may occur in soaking. 
After this preliminary blanching, soaking the beans in cold 
water overnight gives them a satisfactory swell. 

Preliminary blanching is not always advantageous with 
beans that do not swell normally during soaking. Some sam- 
ples of small white California beans that soaked incompletely 
in tepid water were found to soak even less satisfactorily after 
preliminary blanching. 


Solids Extracted in Soaking 


The water used for soaking and blanching extracts an ap- 
preciable amount of solids from the beans. This is true in the 
preparation of beans for canning as in the preparation of 
baked beans in the home. The solids so extracted amounted to 
0.94 per cent of the total solid matter in a sample of Kintoke 
beans, 1.656 per cent in a sample of Pinto beans, and from 2 to 
4 per cent in a number of samples of navy beans. From one 
sampel of navy beans nearly 5 per cent of the solid matter was 
extracted. 

The amount of solids extracted varies with the length of 
the soaking and blanching and the temperature of the soaking 
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water. For instance, two portions of the same lot of soaked 
beans were blanched three and six minutes, respectively. The 
beans in the first portion lost 1.87 per cent of the solids they 
contained, and those in the second lost 2.30 per cent. 

The beans should be soaked thoroughly to obtain a uni- 
form product, but excessive soaking and excess. blanching 
should be avoided. 


Influence of Hard Water 


There is a general impression that hard water, when 
used for soaking and blanching vegetables preparatory to can- 
ning, makes the product tougher and harder than when soft 
water is used. Several years ago we studied this matter with 
respect to green peas, refugee beans, okra, and corn, and hard 
water was not found to have a hardening effect. 


About the same time, Huenik and Bartow,* working with 
mature peas and beans, found that hard water did have a 
toughening effect. The observation of Huenik and Bartow 
has been confirmed repeatedly in this laboratory. The results 
from one typical experimental pack were as follows: 


Several portions from the same lot of beans were soaked 
and blanched with waters of different composition and each 
sample was filled with a sauce made from the water in which 
the sample was soaked and blanched. One of these samples of 
water was ordinary tap water of the District of Columbia 
having a hardness of about 4.4 degrees German. The other 
samples were treated with distilled water artificially hardened 
with calcium sulphate. 

Sample 1—Water supply of the District of Columbia hav- 
ing 130 parts per million of total soluble solids and a hardness 
of about 4.4 degrees German. 

Sample 2—Distilled water. 


*Journal of Industrial and Engineering Chemistry, 1915, 
7, 495. 
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Sample 3—Distilled water with the addition of 80 parts 
of dry sodium carbonate per million. 


Sample 4—Distiller water with 425 parts of calcium sul- 


phate per million, equivalent to a hardness of 17.5, degrees 
German. 


Sample 5—Distilled water with the addition of 730 parts 
of calcium sulphate per million, equivalent to a hardness of 
30 degrees German. 


Sample 6—Distiied water with the same amount of cal- 
cium sulphate as Sample 5, with the further addition of 567 
parts of dry sodium carbonate per million. This quantity of 
sodium carbonate was theoretically sufficient to combine with 
all the calcium sulphate added. 


Sample 7—Same as Sample 5, with the further addition of 
647 parts of dry sodium carbonate per million, leaving an 
excess of 80 parts of sodium carbonate per million beyond 
that necessary to combine with all the calcium sulphate pres- 
ent. 

The purpose of this work was to determine the relative 
hardening influence of, first distilled water; second, distilled 
water containing a small amount of added sodium carbonate; 
third, water of different degrees of hardness; fourth, hard 
water to which enough sodium carbonate was added to 
combine with the hardening substance of the water; fifth, 
water to which more sodium carbonate was added than is 
necessary to combine with the hardening substance of the 
water. 

The different types of water were used for soaking and 
blanching the beans and also for the preparation of the sauce. 
The cans of each sample were divided into two lots, one of 
which was processed 70 minutes and the other 90 minutes, 
both at 240 degrees F. 

This pack was put up on March 21st and was examined 
April 23rd. Of the cans processed 70 mintes, Nos. 3 and 6 
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appeared to be softer than the others, followed in the order have been given a long process than with those cooked for a 
of their softness by Nos. 2, 1, 7, 4 and 5. Nos. 4 and 5 were _ shorter time. 

materially harder than the others and No. 5 was distinctly 3. The toughening effect due to hard water is partly over- 
harder than No. 4. The beans processed 90 minutes showed come by adding to the water a sufficient amount of sodium 
similar differences, but not to the same degree. In subsequent Carbonate to combine with the calcium and magnesium to 
experimental packs, the hardening influence of hard water Which the hardness of the water is due. This requires about 
was not overcome by processing at 240 degrees F. for 110 One ounce of sodium carbonate per 400 gallons of water for 


minutes. each German degree of hardness, or one-seventh ounce per 
These results, which have confirmed repeatedly, suggest of expressed as Cal- 
the following conclusions: m e per on parts of water. 
1. Beans treated with hard water are harder and tougher Blanching 


than those with which soft water, is used. After soaking, the beans are blanched in hot water. The 


2. This toughness is largely overcome by prolenged ceok- temperature of the blanching water varies in different plants, 
ing. The difference between beans put up in hard water and but is usually not far from the buviling point. The time of 
those put up in soft water is much less marked with beans that ‘blanching also varies. Some use a continuous pea blancher, 
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running it at suck speed that the beans are blanched for only 
2 or 3 minutes, while others prolong the blanching to 8 or 10 
minutes. 

Care should be taken at all stages of preparation to 
minimize the splitting of the beans and the bursting of the 
outer coating. Some varieties split more easily than others. 
Pinto beans, for instance, even when dry, split more or less at 
every handling. In filling the beans into the can, in removing 
them from the blancher, in transferring them from the soak- 
ing tank to the blancher, and even in the operation of blanch- 
ing, rough and careless work may detract greatly from the ap- 
pearance of the product. 


Sauce 


Two general types of sauce are employed by bean packers. 
One of these is commonly known as tomato sauce, the other as 
plain sauce. 

Tomato sauce is spiced so as to give the beans a flavor re- 
sembling that of ketchup. For beans packed with this sauce, 
the public taste demands the clear, reddish color imparted by 
tomatoes, as well as the tomato flavor. The process temperature 
is, therefore, not allowed to exceed 240 degrees F., as a higher 
temperature darkens and deadens the color imparted to the beans 
by the sauce. For the same reason molasses is not used. Not 
only does molasses have a dark color itself, but the invert sugar 
it contains darkens on processing much more than does granu- 


lated sugar. Moreover, the flavor of molasses is not desired in 
beans packed with tomato sauce. 


Beans in plain sauce usually have no added flavor other than 
molasses, sugar and salt. Molasses is added, as with baked beans 
prepared in the home, because of its flavor and because of the 
color imparted to the beans in processing. 

The following tabular statement gives the composition of 
three types of tomato sauce commonly used in the preparation 
of pork and beans and of a typical plain sauce; to the quantities 
stated sufficient water is added to make 100 gallons: 


TABLE 2.—COMPOSITION OF ONE TYPE OF PLAIN SAUCE AND 
THREE TYPES OF TOMATO SAUCE 


Tomato Sauce Plain Sauce 
Ingredients Type 1 Type 2 Type 3 
Tomato pulp*.... 25-30gals. 15 gals. 10 gals. None 
eee None None None 5 gals. 
Sugar. 25 Ibs. 50 Ibs. 43 lbs. 25 Ibs. 
ee 21 Ibs. 21 Ibs. 21 lbs. 20 Ibs. 
7 lbs. 7 Ibs. 7 lbs. 7 lbs. 
Do To taste To taste None 


The difference between the various types of sauce can be 
best understood by consideration of the several ingredients. 


Tomato Pulp 


The amount of tomato pulp used varies from over 30 gal- 
lons to less than 10 gallons per 100 gallons of sauce. The acidity 


of tomato pulp has a material influence on its flavor; this is 
treated under the heading of “Acidity.” 


In discussing the quantity of tomato pulp employed in the 
preparation of the sauce, the strength of the pulp in terms of 
specific gravity or per cent of solids must be considered. To- 
mato pulp 1.035 specific gravity is usually preferred for the 
manufacture of tomato ketchup, and this gravity is generally 
accepted as a standard for pulp where no other is mentioned. 
In the formulae given above it is assumed that pulp of that 
strength is employed. If the pulp is of a different gravity than 


1.035, the amount to be added to 100 gallons of sauce may be 
obtained from Table 3. 


For instance, if it is desired to add 10 gallons of 1.035 pulp 
to 100 gallons of sauce, and the pulp at hand is of 1.030 specific 
gravity, the equivalent amount of the latter pulp may be found 

*Vinegar is also used by some packers when the amount of 
tomato pulp used does not give the product the desired acidity. 
(See below under Acidity.) 
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in Table 3 in the column headed “Volume in Gallons,” opposite 
the specific gravity 1.030. By consulting the table we see that 
this amount is 17.6 gallons. 


TABLE 3.—VOLUME OF TOMATO PULP OF DIFFERENT SPECIFIC GRAV- 
ITY AND SOLID CONTENT EQUIVALENT TO 15 GALLONS OF 
PuLr oF 1.035 SPECIFIC GRAVITY 

Volume Volume 
Specitic Per Cent in Specific Per Cent in 
Gravity Solids Gallons Factor Gravity Solids Gallons Factor 


1.016 3.67 342 228 1.036 862 146 0.97 
1017 392 320 2.18 1.037 886 142 0.94 
1.018° 418 301 2.00 1.038 9.10 138 0.92 
1.019 4438 284 1.89 1.039 935 134 0.89 
1.020 468 268 1.79 1.040 960 13.1 O87 
1.021 493 255 1.70 1.041 985 12.8 O85 
1.022 517 243 1.62 1.042 1010 124 0.83 
1.023 548 221 154 © 1048 1035 121 O81 
1.024 5.67 221 148 1.044 1060 118 0.79 
1.025 592 212 1-41 1.045 1084 16 0.77 
1026 616 204 1.36 1.046 11.08 113 0.76 
1027 640 196 131 1047 1138 111° 074 
1028 665 189 1.26 1048 11.57 109 0.72 
1.029 690 182 121 1049 11.82 106 071 
1.030 714 176 1.17 1.050 12.07 104 0.69 
1.031 7.38 170 1.13 1.051 1232 102 0.68 
1.032 7.63 165 1.10 1.052. 12.57 100 0.67 
1.033 TSS 159 1.06 1.053 12.81 98 0.65 
1.034 812 155 1.08 1.054 13.05 96 0.64 
1.035 837 15.0 1.00 1055 1330 94 0.63 


In the same way, if the pulp at hand is of 1.040 gravity, we 
find in the table that 13.1 gallons of this pulp is equivalent to 
15 gallons of 1.035 pulp. 


If it is desired to use any other quantity of 1.035 pulp than 
15 gallons, the column headed “Factor” will be found convenient, 
For example, a packer who makes up his sauce in batches of 
160 gallons, desires the sauce to be in accordance with type 2 
in Table 2; that is, 15 gallons of 1.035 pulp to 100 gallons of 
sauce. In his 160 gallons of sauce he would, therefore, use 
(1.6x15) 24 gallons of 1.035 pulp. 


Suppose the stock of pulp he has available is of 1.040 specitic 
gravity. In the second column of Table 2 we find that the factor 
corresponding to 1.040 is 0.87. In making up 160 gallons of sauce, 
the amount of this pulp required would, therefore, be (0.87x 
24) 21.88 gallons. 

Acidity 

The acidity of tomato pulp is an important feature of its 
flavor. Some packers secure this acidity entirely by the use 
of tomato pulp, while others employ a certain amount of vine- 
gar. According to the records of this laboratory, pulp with a 
specific gravity 1.035 manufactured from Eastern tomatoes 
has an average acidity of about 0.65 per cent of citric acid. 
One gallon of such pulp therefore has an acidity equivalent to 
one-half pint of 1V0-grain vinegar. If a packer desires in his 
sauce an acidity equivalent to that obtained by the use of 25 
gallons of pulp, he can get the desired result by adding one- 
half pint of 100-grain distilled vinegar for each gallon of pulp 
less than 25 that he employs. For example, if he uses 15 
gallons of 1.035 pulp and (0.5x10) 5 pints of 100-grain vine- 
gar, he will obtain an acidity equivalent to that of 25 gal- 
lons of 1.035 pulp. Vinegar is used in this manner by many 
packers, but not by all. Some packers depend entirely upon 
the acidity of the tomato pulp, no matter how much or how 
little pulp they use. 


Sugar and Molasses 


Sugar of various grades and molasses are used in the 
preparation of sauce for packing beans. For beans in tomato 
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sauce, refined granulated sugar, beet sugar, or high-grade 
planiation-granulatecd sugar will answer equally well. It is 
cnly necessary that the sugar be white and that its solution be 
clear and relatively free from the odor of molasses, since the 
caramelization that such products undergo on heating and 
their change in color depend largely on the amount of mo- 
lasges they contain. 

In the preparation of canned beans without tomato sauce, 
as in home-made baked beans, molases and sometimes raw 
sugar are employed, partly because the flavor of molasses is 
desired and partly because it carmelizes more than sugar dur- 
ing the baking of the beans and produces a darker color. 


Salt 


The amount of salt used by different packers generally 
varies between 20 and 24 pounds per 100 gallons of sauce. 
In some products, as with canned corn, packers find it advan- 
tageous to maintain a fairly uniforin ratio of salt to sugar and 
if for any reason the percentage of either one is increased in a 
brine the other is increased proportionally. 


With beans, this does not appear to be true. While there 
seems to be little variation in the amount of sugar added to 
baked beans by different packers, there is probably less varia- 
iion in the amount of salt. Even if the sugar is increased, the 
flavor does not seem to call for a corresponding increase of 
salt. 


Twenty-four pounds of salt per 100 gallons of sauce is 
not execessive with beans containing one-fifth ounce or one- 
fourth ounce of salt pork in a No. 8 can. Increasing the 
amount of pork materially, however, increases the salt content 
of the beans more than would be expected. The pork used in 
the preparation of beans ordinarily contains 4 or 5 per cent of 
salt. This is equivalent to 14% pounds more of salt per 100 
If an ounce of pork is added to a No. 3 can. 


gallons of sauce. 
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or one-third ounce to a No. 1 can, the amount of salt added 
to the sauce should probably not exceed 22 pounds per 100 
gallons of sauce. 
Starch 

Opinions differ among packers as to the value of starch: 
in the preparation of either tomato sauce or plain sauce. 
Many packers use no starch, while others use a considerable 
amount. Obviously, the amount of starch added should not 
be great enough to act as a filler, and should be only sufficient 
to assist in the distribution of the sauce throughout the can. 
For this purpose, there is no advantage in using more than 
from 5 to 7 pounds of tarch per 100 gallons of sauce. 


The avriety of starch used does not appear to be material. 
Some packers have used rice flour or low grades of wheat flour. 
Spices 

The spices most commonly employed are cinnamon, cloves, 
allspice and mace. Onions or garlic are also added. 

Some packers use a small number of spices; others a 
large number. The spices employed, the amount of each, the 
method of adding, the extent of cooking, and many other de- 
tails must be determined by each packer according to the 
flavor desired. In the opinion of some, a better flavor is se- 
cured with a small number of spices than when many are en- 
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FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Chief Clerk 


A Committee of the United States Railroad Administration, 
known as the Uniform Classification Committee, has just com- 
pleted what is known as a proposed Uniform Freight Classifica- 
tion and which represents the consolidation of the 3 present 


standard classifications, namely, the Official, Southern and West- 
ern. 


In combining the three classifications it was, of course, nec- 
essary to make a great many changes, both in description and 
classification of articles. A copy of the proposed classification 
has been mailed to various shippers’ organizations, one copy being 
received by the Traffic Bureau, and same provides for 3,857 in- 
creases and 1,840 reductions in rates. The publication is 600 pages 
in volume, and while it has not been possible as yet to make a 
detailed check of the issue, it has, however, been noted that the 
classification of canned goods in less than carloads, heretofore 
rated in Official Classification Territory as Rule 26, has been 


changed to 3rd class; also, that the carload rating on tin cans, 
which heretofore has been fourth class of the Official Classifica- 
tion Territory, is to be changed to Rule 26. 

At a recent meeting of the Canned Goods Exchange the 
Traffic Bureau was instructed to take such action as might be 
necessary to protest these advances, together with any other 
changes that might affect the interests of the trade and which 
will be determined when a complete check of the proposed classi- 
fication is completed. 

Any members interested in commodities other than canned 
goods, tin cans, fresh or green fruits or vegetables and canning 
machinery, etc., should communicate with the Traffic Bureau, ac- 
quainting us with such commodities in order that they may not 
be overlooked in making the check. 
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EVAPORATED APPLE STANDARD 
Food Inspection Decision 176. 


The following definition and standard for evaporated apples 
was adopted by the Joint Committee on Definitions and Stand- 
ards, August 7, 1916, and was approved by the Association of 
American Dairy, Food and Drug Officials, August 10, 1916, and 


of Official Agricultural Chemists, November 


Evaporated apples are evaporated fruit made from peeled, 
cored and sliced apples, and contain not more than 24 per cent 


(24%) of moisture as determined by the official method of the 
Association of Official Agricultural Chemists. 


The foregoing definition and standard is adopted as a guide 
for the officials of this department in enforcing the Food and 
Drugs Act. D. F. HOUSTON, 

Secretary of Agriculture. 

Washington, D. C., May 28, 1918. 
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A. K. ROBINS & CO. PEERLESS HUSKER COMPANY 


BALTIMORE = MARYLAND 519 Cornwall Ave. BUFFALO, N. Y. 


lowe BEAR CUTTER, 1918 


Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra, celery, rhubarb and peppers. 

We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, N.Y. 
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\ SERVICE “ALL” WAYS 
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MAINE MARKET 


Fine Weather for Weeds and Grass—Recent Frost Did Not 
Hurt Corn—Cold Weather Holding Corn Back—Maine 
Future Corn Generally Quoted at Not Less Than 
$2.00—Burnham & Morrill Name $1.90— 

Notes of This 
Market. 


Portland, Maine, July 11, 1918 

Weather—July has shown no signs of ‘‘doing better” 
than June did. So far we have had but two fair days; haying 
is delayed, and corn that needed hoeing remains unhoed. It is 
certainly fine weather for weeds and grass. Farmers are quite 
discouraged, especially those who by paying $3.00 to $5.00 per 
day, with board, had secured help for haying, and are now unable 
to do much, if anything. 


Corn Prospects—It is learned that the frost did no par- 
ticular damage to sweet corn, except that frosty temperatures 
retarded growth. One packer writes, July 6: “We are now as 
late as 1916 and 1917 (which were seasons of one-third crop), if 
we did have an easy seed time: also, “we have as good corn 
land as there is in Maine, but the d eold weather holds it 
back. We have cultivated four times and hand-hoed twice; the 


corn is still small, we think as good as the average in Maine.” 
Speaking of labor, he says: “I don’t see where we are to get help 
to harvest and pack, but really if we don’t get good weather soon 
we will not need much. The July and August drafts will injure 
our labor prospects more than others have.” 

Future corn prices remain at not less than $2.00 f. o. b. for 
faney stock, and it is doubtful if any could be picked up at this 
time. Burnham & Morrill have named $1.90 as their future price, 
as contrasted with the above usual quotation. 


Green Beans—Are growing but continued rain may 
cause rust. Still the variety grown in Maine for canning are 
ealled “rust-proof.” Sales might be made quite freely at full 
prices if packers were situated to take on more orders. Last 
quotations were: No. 2 cans, $1.75 f. o. b. for cut string less 
“Lows Champion” beans. 

Lobster—July 15th is close time for many of the fac- 
tories owned by Maine packers. Packing the past 10 days has 
been light. The total output will not more than fill sales already 
made. Should any surplus be found, additional sales will be at 
advanced prices. 


Blue Berries—Packers in general made prices about July 

2nd as follows: No. 2 plain packed, $2.00: No. 10 plain packed, 

8.25; No. 2 heavy syrup, $2.30, all f. o. b. factory, and today we 

are informed that buyers are confirming their purchases freely. 

It is said that some purchasers seem to “shrug their shoulders, 
but still look resigned.” 


Sardines—We get no reports of any good runs of fish. 
Neither do we hear of any great call from the market end. Prices 
last known were based at same prices as given two weeks ago, 
viz.: 44 keyless, $6.00; 14 key cans, $6.50; 14 key cartons, $7.00. 
It is reported that prices are not steady. 

General Canned Foods Market—It takes the same combi- 
nation here to sell any kind of canned foods as “Wrangler” de- 
scribes on spot tomato sales in Chicago. One of your Portland 
readers called up to ask who that very bright Chicago writer, 
“Wrangler,” was. I told him. This gentleman appreciated his 
July 5 letter very much. Buyers are not “taking hold” very 
strong. Their retail clients say that sales are very light com- 
pared with other years. Brokers are taking more days to go 
fishing than usual. 


Labor conditions could not be worse. 


MAINE. 
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spot” with many advertisers. 


IF YOU BELIEVE IN ADVERTISING. 


President Sindall, of the Machinery and Supplies Association, 
sends us the following ditty, and seems to think it will “hit the 
What do you think of it? It origi- 
nally appeared in the New York Evening Sun and was reprinted 

1. “Printer’s Ink”: 


LEAVE IT TO THE AD. WRITERS. 


Googley’s Gum will Win the War 
So chew without cessation ; 

Eat Candied Orchids by the score, 
And they will save the nation! 


Try Gazoozum’s Patent Mop 
And you will be Victorious: 

Bleerby’s Hats go o’er the Top, 
Freedom Pills are glorious. 


Shakespeare’s Works will win the War, 
So buy our new edition! 

The Dinners served at Goomly’s Shore 
Put soldiers in condition! 


Help save Democracy and use 
MecChucken’s Feather Duster! 
Win the War with Snook’s Glues! 

Seour with Victory Luster! 


Use Slickem’s Polish on your floor, 
And help to Whip the German! _ 
Jenk’s Roach Paste will Win the War 
And keep you safe from vermin. 


Many Food ications Need Only 
Paper Protection 


But that paper MUST be especially made for the purpose. 
That is why we have specialized on a complete line of papers 


known as 


Diamond-F Protective Papers 


Three of these are Diamond-F Greaseproof, Diamond-F 
Vegetable Parchment, Diamond-F Parchmoid. These are 
high quality papers with a toughness and density of texture 
that makes them ideal for use where air, moisture, dust, etc., 
must be kept out, and flavor, goodness, etc., must be kept in. 
They are pure cellulose, free from oils, chemicals, waxes, 


metals, etc. 


ustrous-suriaced, transparent or same purpose as mentio 
into envelopes, bags, etc. 


All of. these papers can be had in rolls, sheets and circles. 


Your jobber is the one to supply you. We 
will gladly, however, send samples upon 
request. We can best aid you if you will Dia F 


give us some idea of your requirements. A Mark of Quality 
A Sign of Service 


Diamond State Fibre Company 


Bridgeport, Pa. (Near Philadelphia) 
Also makers of Diamond Fibre—“A Remarkable Material” 
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FIDELITY 


CAN 
co. 


BALTIMORE, 


Not the last chance per- 
haps, but dangerously near. 
You need this husker in 
your business. It eliminates 
waste. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


Pacific Coast Representative 
WwW. KING 


17th & Mississippi San Francisco, Cal. 
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LABOR DISTRIBUTION UNDER GOVERNMENT CONTROL 


Resolution Adopted by War Labor Policies Board Placing 
Labor Recruiting With U. S. Employment Service.. 


Whereas the efficient prosecution of the war requires that 
all war industries be supplied promptly and adequately with com- 
petent workers; and 

Whereas, in order to meet the present demands for labor, 
both skilled and unskilled, in war work; to insure that future 
requirements be filled without delay; to eliminate competitive in- 
roads by one war industry upon the labor of another; to reduce 
turnover, and to equaliez so far as possible the drain of labor 
from employers engaged in tasks less essential in time of war, it 


has come to be recognized by the industries of the country that 
it is necessary to centralize all labor-recruiting activities in one 
responsible department of the Federal Government; It is hereby 
Resolwed: 


1. All recruiting of industrial labor for public or private 
work connected with the war shall be conducted through or in 
accordance with methods authorized by the United States Em- 
ployment Service. The present working agreement between the 
Departments of Labor and Agriculture relating to recruiting of 
farm labor shall not be affected hereby. 


2. The full power of the Government shall be exercised 
through such agency to supply all the labor requirements of war 
industry and by means of volunteer recruitment to transfer men 
to such extent as may be necessary from nonwar work to war 
work. 


5. This program shall be put into effect gradually by first 
applying it, beginning with July 15, 1918, (postponed by the Presi- 
dent to August 1, 1918), to unskilled labor, and thereafter as 
rapidly as possible to skilled labor. At the outset general author- 
ization may be given (@) for hiring unskilled labor without solici- 
tation; (0b) for recruiting labor for railroads, farms and nonwar 


work, and generally by employers whose fully working force will 
not, with the addition of the labor recruiting, exceed 100; (c) 
for recruiting skilled labor. Such authorization by the United 
States Employment Service sball be given under regulations, to 
be approved by the War Labor Policies Board, calculated to pre- 
vent the taking of men needed in other war industries or on the 
farms. 
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4. All Government departments and private employers en- 
gaged in war work should furnish to the United States Employ- 
ment Service a complete statement of their needs for skilled labor 
and make such supplementary reports as may be requested of 
them. All the Government departments represented on the War 
Labor Policies Board should assist in every way in securing such 
information. 


5. An immediate campaign to secure the unskilled labor 
needed in war work shall be made by the United States Em- 
ployment Service. Recruiting for such purposes in each State 
shall be limited to quotas of the total demand, calculated on the 
basis of principles to be recommended by the United States Em- 
polyment Service and approved by the War Labor Policies Board. 
All recruiting shall be conducted so that withdrawals from non- 
war industries shall be distributed as equitably as is practicable. 


6. Distribution of the workers recruited shall aim at trans- 
fers for the shorest possible distances, and at the utilization of 
local supply so far as possible to meet local war needs. 

7. For the purpose of equalizing the strain of transfers and 
adjustments of labor within local industrial communities, the 


United States Employment Service shall encourage the formation, 
under its guidance, of community boards, upon which there shall 
be an equal representation of labor and of management, and 
shall co-operate fully with such boards in securing local quotas. 


8. The War Labor Policies Board shall appoint a committee 
on labor priorities to direct the United States Employment Service 
as to the questions which may arise when the available supplies 
of any kind of labor are inadequate to meet the immediate de- 
mands; such committee shall in general follow the priorities deter- 
mined by the War Industries Board. 


9. The primary effort to enforce the foregoing program shall 
be through public presentation of the need of compliance with it 
as a war necessity. The full authority of the departments of the 
Government represented on the War Labor Policies Board, in- 
cluding the power to cut off supplies, should be exercised as far 
as necessary. The United States Employment Service shall pro- 
vide all the requisite machinery for the continuous enforcement 
of the foregoing program, and the prompt report of any inter- 
ference therewith. A committee of the War Labor Policies Board 
shall be appointed with authority to investigate reports of failure 
to comply with such program, and to recommend appropriate ac- 
tion b ythe proper department of the Government. 


MERICAN Coke Tin Pla 


1.207 AMERICAN. COKES 
Sip BEST CORES 
X28 AMERICAN 


COKES 


e also manufacture Black Sheets, Galvanized Sheets, 


Highest quality Tin PLATES— specially adapted to the % ey of the canning and packing industries. 
erne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


20% 25 SPE 
ic Ks KANNERS 
20x Stove 
Specify “AMERICAN” brands 
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To Insure 
Deliveries 
to Customers 


FACTORIES 


ADDRES. 


FOUR 
PARATE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 


Weirton, Hancock Co., West Va. 


Combined 
Capacity 
Over 


FOUR HUNDRED 
MILLION CANS. 
PER ANNUM 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 


BALTIMORE, MD. 


UNLESS You / 
\ PROSPER 


Canned Foods 


SAINT LOUIS - 5th Floor, Wainwright Bidg. 
CHICAGO People’ s Life Building 


INCORPORATED 18902 


Brokers 


The Louis Hilfer 


‘CavnoT Succeeo 


Dried Fruits 
MILWAUKEE - - - - 288 E. Water Street 
INDIANAPOLIS - - - - Hume Mansur Bidg. 


 R.SIKITTREDGE 


CHICAGS _ 
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SEATTLE MARKET 


Higher Prices on Salmon Expected—Sockeye Run About Due. 
Worried About Raw Fish Prices—Hoped Government 
Will Name Price on All Kinds of Salmon—Salmon 
Coming Down From Alaska—Canned 
Graysh Not a Success. 

Reported by Te elegraph. 

Seattle, July 12, 1918. 

Salmon—tThere seems to be a well circulated report among 
salmon canners and dealers that opening prices on canned 
salmon will be at least $1 per case higher than last year, due 
to higher costs of labor, tin, gear, and all other things needed 
in the operation of a salmon cannery. Gear that last year 
cost 42 cents per pound now commands 85 cents to $1.00 per 
pound. 

The sockeye salmon will commence running here on Puget 
Sound in a few days. The run.is not expected to be heavy 
and if a hundred thousand cases of this species are packed, 
the canners will probably have done pretty well for an off 
year. There are men in the business who would not be sur- 
prised if the run of sockeye this year is big. A big run would 
break all precedents, however, and most concerns are not 
counting on a large pack of this fish. 

Canners who have no traps and who have to buy their 
fish in the open market are a little worried over the raw fish 
situation. The price of sockeye salmon has been fixed, but 
as yet no prices have been placed on the species that will run 
after the sockeye stop coming in. Some canners fear that if 
the price is not established by Government order the quota- 
tions will be run up to a prohibitive level just as they were a 
year ago. Canners are desirious of maintaining a stablized 
market, since the cost of production will play such an im- 
portant part in the price that will be authorized by the Gov- 
ernment on the canned product. If packers are compelled to 
bid against one another for raw fish costs will not be uniform 
and much trouble and grief is looked for. An unregulated 
market also means that the cannery, obtaining its fish from 
its own traps at a low cost is in a much more favorable posi- 
tion than the concern that has no traps or source of raw fish 
other than the purse seiners. In other words, it means ab- 


normally large profits for the cannery having the advantage of 
a fish trap. 


Salmon canners state that there will be a big demand 
for raw fish, regardless of cost, for everybody is anxious to put 
up all the salmon possible in view of the heavy demand that 
is expected to prevail for all kinds of canned foods. 

Considerable canned salmon, packed this season, is arriv- 
ing from Alaska. The fact that no premium prevails on this 
stock and that prices have not yet been named, tends to dis- 
courage interest in the new fish. In the past there has always 
been an incentive for packers and brokers to get new fish on 
the market as early as possible. 

The much-touted grayfish seems to be having more or less 
hard going so far as the canned product is concerned. Harry 
J. Christoffers, agent of the United States Bureau of Fisheries, 
in a statement made here this week, said that the canned 
product does not possess the same keeping qualities as salmon, 
but that efforts should be made to develop a market for the 
smoked or fresh article. Mr. Christoffers said that the can- 
neries probably will not attempt to put much grayfish in tins, 
at least not until a better method of canning this fish has been 
evolved. At one time Government officials were of the opinion 
that large quantities of grayfish might be canned and put out 
as an extremely cheap product. The great difficulty seems to 


have been in discovering a canning process that was fully 
satisfactory. 


Canned salmon stocks here have been very closely cleaned 
up. Warehouses will be practically bare when the new pack 
commences to arrive in quantities. Heavy shipments of sal- 
mon were made before the freight rates advanced and the 
little fish left will cut but small figure in the market. Can- 
ners are convinced that the Government will take much more 
canned salmon out of the 1918 pack than most people sup- 
pose, and that the Government will keep a string on a consid- 
erable portion of the quantity it does not reserve outright at 
the beginning of the season. 

Rumors say the Government will take as much as 60 per 
cent of the salmon pack. 

Fruits—The pack of canned fruits in Western Washington 
will: be much smaller than had been expected, and will fall 
away below preparations. The shortage in,the pack will be 
due to a small crop. The small crop is the result of dry 
weather. Ordinarily June is a wet month, but this year was 
ene of the driest months on record. The strawberry crop was 
not more than half what it ought to have been. The crop was 
coming along nicely but there was not enough rain to produce 
a maximum harvest. The crop of cherries is very light. Buy- 
ers in the southern part of the State are paying 7 cents for 
Royal Annes, for canning purposes, and the canners are fur- 
nishing the boxes. Labor shortage is causing much concern 
to canners here. So many new channels of employment have 
opened up for women since the war started that much help 
formerly available for the canners cannot now be obtained. 

Due to the difficulty in getting berries and cherries home 
canning here is on a very small scale and dealers look for an 
unusually heavy demand for commercially packed canned foods 
during the coming fall and winter. The difficulty in getting 
sugar is also discouraging home canning. 

“SALMON.” 


WASHINGTON OFFICE BUSY. 


That the opening of an office in Washington by the Ma- 
chinery and Supplies Association was the right move is shown 
in the following letter: 


“You will probable be interested to learn that the Wash- 
ington office of our association, same being in charge of Mr. 
J. A. Hanna, secretary, has already done a world of good for a 
number of the members of our association towards securing 
priority permits and many other considerations from the Food 
Administration, which assistance we really believe could not 
have been conferred upon them so quickly and completely had 
they been taken up by the individual member. 

We have been accorded every courtesy and consideration 
by Mr. Henry Burden, president of the National Canners Asso- 
ciation and representatives of the Food Administration and 
through Mr. Burden’s assistance—he appreciating the require- 
ments of the members of our association in the securing of raw 
materials for this year and next year—we hope to be in posi- 
tion to render still greater assistance in the way of materials, 
permits, ete. 

Mr. Hanna is at his office, room 302 Metropolitan Bank 
Building, every week day, and your inquiries will have prompt 
attention. 

This office is being maintained by special contributions 
made by a number of members of our association and every 
member of the association either contributor or not, is at 


liberty to take advantage of the services that we may be able 
to render. 


As time passes on, we feel that we could not have made 
a better move than in creating this Washington office, and we 
trust that you will encourage us by sending your inquiries to 
Mr. Hanna whenever the occasion requires. 

Respectfully, 

Ogden S. Sells, Chas. M. Ams, Frank C. Englehart, Robert 
A. Sindall, War Service Committee of Canning Machinery and 
Supplies Association. 
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THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


coves | “AnNaaye” N. E. CORNER WOLFE AND THAMES STREETS 
“*ROBINSONS” 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 


"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 

meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 

and June 13th, 1909, adopted and used by this company and 
its predecessors long prior to the first date of regis- 
tration. Use of this trade-mark or any imitation there- 
of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 
United States. We have consulted patent counsel, and 
being assured of the validity of our trade-mark rights 
in the wosd "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 


{ 
= 
3 
? 


34 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the ovly paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill Sample copy free. 


One year, . . . ‘ $3.00 
Foreign, $5.00 


Extra copies, when on hand, 10 Cents each. 
ApvVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THe Trane Co. 
Address all communications to THe Trapg Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapr for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, JULY 15, 1918 


EDITORIAL JOTTINGS. 


As the active canning season on the staples approaches you 
will do well to look over the Government and Food Law require- 
ments so as to be sure you are right—before you go ahead. 


Keep in mind that no grower is allowed to sell you any 
produce without furnishing you a cirtificate, certifying that the 
produce in question has not been contracted to anyone else. 

You remember the rule on this: This is under the General 
License Rules and Regulations, issued last November, more par- 
ticularly known as Rule 5, under Special Rules Governing 
Licensees Engaged in the Business of Canning Food Products, 
and reads as follows: 


“Rule 5—No licensee shall buy or contract to buy any 
of the vegetables or fish required for the above-mentioned 
products, if he has reason to believe that the seller has 
already contracted to sell the said products to other per- 
sons. In buying vegetables or fish for such products he 
shall require the seller to state in writing, in the contract 
or otherwise, that he has not contracted to sell said vege- 
tables or fish to others.” 
So when you buy tomatoes or any licensed product, make the 
seller furnish you a written guarantee that the products so sold 
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have not come from contracted acreages. It may save you your 
license and business to have these documents on hand. 


We are reliably informed that there have been flagrant vio- 
lations of contracts by string bean growers. The prime beans, 
grown under contract with a canner, have gone to the market to 
sell at high prices, and the contract holder has received the stubs 
and tailings of the crop. If string beans were licensed there would 
be no one to blame but the contract holder in this, because the 
Food Administration places the power in every canner’s hands 
to secure a full delivery of contract on licensed articles, and if 
he does not receive that full delivery it is because he, the can- 
ner, has not used this vested power. String beans are not num- 
bered among the licensed articles. If you find a contract jumper, 
notify the State Food Administrator and demand protection. 
Gather the information for your case and present it when he is 
arrested, and we believe the Food Administration will compel 
him to live up to the rules by imposing a fine which will take 
from him the difference between the price he would have re- 
ceived from the contract holder and the price he actually re 
ceived from the market. In other words, the grower will be pre- 
vented from profiting by his dishonesty. This is one of the most 
needed reforms in connection with the canning industry. The 
canner who does not help enforce this rule conspires with the 
culprit. 


An interesting announcement is promised from Washington 

this week, so we understand, in the shape of a statement that 
the Army and Navy will take 33144 per cent of the tomato pack 
of 1918, and 25 per cent of the corn pack. This is a decided 
increase over the previous statement that they would, definitely, 
take 15 per cent of tomatoes and 15 per cent of corn, but requir- 
ing the canners to hold an additional 10 per cent for further 
action. 
‘With more than a million men in Europe now, the second 
million being worked upon, and the likelihood of five million men 
ultimately being called to the colors, there is every reason to 
expect such a call upon the canners; and, in fact, we will not 
be surprised to see the requisition of goods raised to a very much 
larger percentage than this. At Boston it was intimated that 
from 40 to 50 per cent of the staples would be required, but 
when the Government found the goods were going to cost 50 per 
cent more than last season, they thought they could get along 
without them. They seem to realize now that they cannot, and 
this realization will become the more clear as days roll by. 


Another consideration that all canners should give heed to 
now is the price to be paid “skinners” of tomatoes. We under- 
stand that 7e per 16 quart bucket has been made and is entirely 
satisfactory to these workers. This is plenty and will undoubt- 
edly produce just as many skinners as any higher price. There is 
no need, therefore, to go in and “bull” the skinners’ market by 
offering higher and higher prices. Let all canners set 7c per 
bucket as the limit and the skinners will be contented, and there 
will be just as many working as if higher prices were offered. 
It is human for the worker to want the highest possible price, 
but as a fact all that any of tiem demand is “as much as” the 
other canner is paying. Unfortunately there seems to be no class 
of business men as easily stampeded as the canners. Any kind 
of an unfounded rumor that so and so is paying 8c or 9c per 
bucket for skinning will cause the listener to rush out with equal 
prices without ever investigating or making certain he is not 
being “stung.” We know that row bosses have said the skinners 
would be agreeable to 7c. Set that as your maximum, therefore, 
and let the rumors run themselves to death, as they will. 


If you are fearful that you will not have sufficient help about 
your factory during the rush, get busy now with your town peo- 
ple, and work up a help-save-food campaign. Go to your 
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Cross chapter or other war society and present the need of every- 
one helping get the food into cans. The people of the country 
are thoroughly aroused on this necessity now, and will willingly 
lend a hand. Don’t set back and say nothing can be done, because 
if you make no effort nothing will be done. But if you put the 
right energy behind the movement, enlist the right ones, you will 
be surprised to see the large number that will respond. Set the 
wives of the members of the company and of the superintendents 
to the task of spreading this cry among the ladies of the com- 
munity; go at it in a businesslike way, and present it to every 
social or church body within your reach. The results will be 
worth all the efforts, for there are hundreds of splendid women 
eager and willing to help, if they knew how they can serve and 
have decent quarters to work in. Every bit of work any one of 
them does helps that much; and do not demand, in these times, 
a force trained to the minute and thoroughly experienced in your 
work. You will find these women grasp the idea very much more 
quickly than the kind of help you have usually had, and if you 
will take the pains to properly instruct them you will soon have a 
force that cannot be beaten. Scheme out a competitive plan which 
will cause them to hustle. Set a comparatively low number of cans, 
for instance, as the usual day’s run in past years, and urge them to 
beat it. When they have done that, cheer them on to shatter 
the record. They will respond. Look at the shipworkers. On off 


days, like Mondays, introduce some little social ieaiainlibaaaiee 
amateur theatricals, a lecture or dance. 


You may scoff at this idea now, but you will do worse than 


this and pay more for it before you get enough labor if you do 
not prepare now. 


We doubt if there is a cannery located anywhere that can- 
uot secure from a few to hundreds of such excellent workers by 
such efforts. And just a hint: Don’t stir up the labor circles by 
trying to have your Governor or other official set aside the Child- 
labor Law, for your efforts will be futile and only bring trouble 
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upon you. Keep the kiddies out of the plant; but the good, 
healthy boys and girls of 12 to 16 years of age are as much fired 
with patriotic zeal as the older ones, and they demand, and have a 
right, to share in the work of helping win the war. If they are 
used under good conditions—and we mean good actually and not 
a mere personal idea of good—and are not worked long hours, 


nothing will be said. We refer to youths and not to children. 
Verbum sap. 


TOMATO APHIS CONTINUES “OFFENSIVE” 


Oas Attacked Two More Counties On the Eastern Shore and 
Reached Anne Arundel on the West. 


The tomato aphis is gaining headway each week in those 
sections of Maryland growing cannery tomatoes. It has spread 
so swiftly that there is need for quick action in all sections 
where fields are infested, both to check the pest and to save 
the crops from total failure. 

The Government has recognized the seriousness of the 
pest also, detailing an expert to assist State Entomologist E. 
N. Cory in holding demonstrations showing the most effective 
means of control. 

The County Agents are likewise on the lookout for new 
cases. They are supplied with the necessary information for 
combating the pest, and stand ready to assist in all cases. If 
a small green or pink louse is noticed on the underside of the 
tomato leaves, call the County Agent and ask him to come to 
your farm. If too many are ahead of you with calls, make 
ready at once and spray with Black Leaf 40 or other 40 per 
cent solution of nicotine, three-quarters of a quart to fifty 
gallons of water in which two pounds of soap has been dis-. 
solved. 

The spray rod should be equipped with an “L” point, and 
the nozzle should be one producing as fine and strong a spray 
as possible. 


is not available. 


Machine arranged for 
Hand Drive 


THE MAX AMS MACHINE CO., 


Chicago Office, 39 S. La Salle Street 


TO FILL A LONG FELT WANT 


OUR NEW No. 168 HAND FEED DOUBLE SEAMER 


CAN REVOLVES 
DEVELOPED TO MEET THE DEMANDS OF THE 
SMALL PACKER 


Easy to operate. Low Price. 
double seam. Will handle any size from a Con- 
densed Milk Can to No. 10 and larger. 
quickly made with ‘‘AMS”’ adjusted Seaming 
Ring. May be driven by HAND when POWER 


While sold at a low price is designed and built 
with the same care and thoroughness as our 
most expensive machine. 


Capacity equal to that of any Hand Feed Double 
Seamer and limited only by skill of operator. 


A NECESSITY IN EVERY CAN SHOP 


Chas. M. Ams, President 


Makes a perfect 
Changes 


Machine arranged for 
Power Drive 


Bridgeport, Conn., U. S. A. 


Agent W. E. Hughes & Co., London, E. C., England. 
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PKODUCE PACKAGES MUST BEAR WEIGHT STATEMENT 
The following letter is self-explanatory: 


DEPARTMENT OF AGRICULTURE,, 
Bureau of Chemistry, 
Washington, D. C., June 24, 1918. 
To Shippers of Fruits and Vegetables: 

The Federal Food and Drugs Act states that food in 
package form shall be deemed misbranded if “the quantity of 
the contents be not plainly and conspicuously marked on the 
outside of the package in terms of weight, measure, or nu- 
merical count.’”’ This provision of the law is applicable to 
products of the farm, such as fruits and vegetables, if shipped 
in package form, as well as to manufactured foods. 

Shippers of. these products should see that bags, crates, 
boxes, hampers, and packages of other kinds bear a true, plain 
and conspicuous statement of the quantity of food in the pack- 
age before being shipped in interstate commerce, or otherwise 
brought within the jurisdiction of the act. 

If, during the present season, inspectors of the bureau en- 
counter interstate shipments of these products which are not 
properly marked with statements of net contents, official 
samples will be collected and appropriate action taken under 
the terms of the Food and Drugs Act. An enclosure giving 
specific information regarding the method to be employed in 
marking containers of fruits and vegetables accompanies this 
letter. 

Kindly acknowledge receipt of this letter. 

Respectfully, 


CARL L. ALSBERG, 
Chief. 


Item 253 from Service and Regulatory Announcements 
No. 21. 


THE LABELING OF VARIOUS PACKAGES OF FRUITS AND 
j VEGETABLES WITH THE QUANTITY OF 
THE CONTENTS. 


The following sugestions are made in response to numer- 
ous inquiries for information as to the proper methods of 
marking the quantity of the contents on packages of various 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas—Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


fresh fruits and vegetables under the net weight amendment to 
the Food and Drugs Act. 

The articles listed below may be marked by either weight 
or dry measure, or when packed in barrels, in terms of the 
United States standard barrel and its lawful subdivisions, i. e., 
third, half, or three-quarters: 

Apples in barrels, boxes, cartons, and hampers. Cases or 
cartons containing graded apples may, if desired, be marked 
in addition with the number of apples per package. 

Apricots, prunes and plums in baskets, boxes and cases, 
(When packed in small open containers inclosed in crates, see 
paragraph relating to small open containers. ) 

Beans (in pod) in baskets, boxes and hampers. 

Berries and currants in basket. (When packed in small 
open containers inclosed in crates, see paragraph relating to 
small open containers.) 

Cherries in boxes and baskets. (When packed in small 
open containers inclosed in crates, see paragraph relating to 
sniall open containers.) 

Cucumbers in barrels, baskets, hampers, boxes, and crates. 
Containers of graded cucumbers may, if desired, be marked in 
lieu of weight or dry measure, with the number and length of 
the cucumbers. 

Okra in baskets, boxes and hampers. 

Onions in crates, baskets and hampers and in sacks of 
uniform quantity of contents. Cases containing graded onions 
may ,if desired, be marked in adition with the number of 
onions per case. 

Peaches in boxes, cases, baskets, and hampers. Boxes 
and cases of graded peaches may, if desired, be marked in 
addition with the number of peaches per package. (When 
packed in small open containers inclosed in crates, see para- 
graph relating to small open containers.) 

Pears in barrels, boxes, baskets and hampers. 
Peas (in pod) in baskets, boxes and hampers. 


This type is 
our Double 
Transfer Car 
System. 

Outfits fur- 
nished com- 
plete in 
every detail. 


Hydraulic 
Presses 


STOP THE WASTE——— 
Fruit juice is valuable. Install a good hydraulic press and secure all 
the juice from peelings, cores and inferior fruit. Cider vinegar com- 
mands high prices. Cider syrup and jelly are in big demand. 


Send for big catalogue of presses and supplies 


THE HYDRAULIC PRESS MFG. CO. 


MOUNT GILEAD, OHIO 


Eastern Office: Western Agents 
39 Cortlandt Street The Berger & Carter Co. 
New York City San Francisco, Calif. 


INCREASE THE PROFITS 
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THE CANNING TRADE 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 
—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feaiure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U. S. A. 


MORRAL HUSKERS 


Will husk more corn and do it Better than 
any other ever made—turning it out 
Cleaner and freer from silk 
and unbruised. 


SPEED OF WORK 


Means Big Saving to the canner. 


Why Dont You Try out This Money Saver 


Morral Bros. Huntley Mfg. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 
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Peppers in barrels, basket, boxes and hampers. (When 
packed in small open containers inclosed in crates, see para- 
graph relating to small open containers.) 

Quinces in barrels, boxes, baskets and hampers. 

Squash (southern) in crates, boxes, baskets, and hampers. 

Tomatoes in boxes, “lugs,” and baskets. (When packed 
in small open containers inclosed in crates or ‘“‘flats,”” see next 
paragraph.) 

Small Open Containers 

Pending a determination of the question as to whether 
the quantity of the contents must be marked on small open 
containers, inclosed within crates or ‘flats,’ in which small 
open containers are packed apricots, berries, currants, cherries, 
grapes, peaches, plums, prunes, peppers and tomatoes, and 
unless public notice of not less than two months be given, 
the department will not recommend proceedings under the 
Food and Drugs Act solely upon the ground that such fruits 
and vegetables in such small containers bear no statment of the 
quantity of contents. The crates inclosing such containers 
should, however, be marked with the number of small con- 
tainers and the quantity of the contents of each. 

Also, for the present and until further public notice to 
the contrary of not less than two months, the department will 
not recommend proceedings under the Food and Drugs Act 
solely upon the ground that the quantity of the contents is not 
marked upon the containers of the following articles, packed 
as described below. No objection will be interposed by the de- 
partment to any trade-marking which is not false or mislead- 
ing. 

Asparagus in boxes and cases. 

Beets with tops, bunched, in drums and hampers. 

Cabbage in crates. 

Cantaloupes and casabas in crates and baskets. 

Carrots with tops, bunched, in drums and hampers. 

Cauliflower in crates and hampers. 

Celery in boxes and crates. 


Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H. & D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
ease and speed. This means a big saving 
for you and a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 


THE CANNING TRADE 


Eggplant commonly wiapped in paper and packed in 
crates. 


Kale in barrels, baskets, and hampers. 


Onions, with tops, bunched, in drums and hampers. 
Pinapples in crates. 


Radishes, bunched, in drums, and hampers. 
Romaine in hampers. 

Spinach in barrels, baskets, and hampers. 
Turnips, with tops, in drums and hampers. 


Regulation No. 29, relating to marking the quantity of 
focd in package form should be consulted. Special attention 
is directed to paragraphs (@) and (e) of that circular, which 
are as follows: 

(a) If the quantity of the contents be stated by weight 
or measure, it shall be marked in terms of the largest unit 
contained in the package, except that, in the case of an article 
with respect to which there exists a definite trade custom for 
marking the quantity of the article in terms of fractional 
parts of larger units, it may be so marked in accordance with 
the custom. Common fractions shall be reduced to their low- 
est terms; decimal fractions shall be preceded by zero and 
shall be carried out to not more than two places. 


(e) Statements of weight shall be in terms of avoirdupois 
pounds and ounces; statements of liquid measure shall be in 
terms of the United States gallon of 231 cubic inches and its 
customary subdivisions, i. e., in gallons, quarts, pints or fluid 
ounces, and shall express the volume of the liquid at 68 de- 
grees F. (20 degrees C.); and statments of dry measure shall 
be in terms of the United States standard bushel of 2,150.42 
cubic inches and its customary subdivisions, i. e., in bushels, 
pecks, quarts, or pints; or, in the case of articles in barrels, in 
terms of the United States standard barrel and its lawful sub- 
divisions, i. e., third, half, or three-quarters barrel, as fixed by 
the act of March 4, 1915, (38 U. S. Stat. L., p. 1186): Pro- 
vided. That statements of quantity may be in terms of metric 
weight or measure. Statements of metric weight should be in 
terms of kilograms or grams. Statements of metric measure 
should be in terms of liters or centiliters. Other terms of me- 
tric weight or measure may be used if it appears that a definite 
trade custom exists for marking articles with such other terms 
and the articles are marked in accordance with the custom. 


CANNERS* BOX SHOOKS 


We offer for prompt shipment, subject to em- 
bargoes and subject to our acceptance as follows. 


LENGTH WIDTH DEPTH PRICE 


No 1- Pine (2doz.) 11 8-% 8% 10 

No.1 Pine (4doz.) 16% 11 8% .14% 
No. 1% Pine (2doz.) 14 10% 8% .14% 
No.2 Pine (2doz.) 14 10% 9% 14% 
No. 2% Pine (2doz.) 163 12% 95% 16% 
No.3 Pine (2doz.) 17% 13 10 17% 
No. 10 Pine (% doz.) 19% 12% 7% 174 


5g” Ends in 2 pieces, wth metal fasteners 
5/16” Sides, in two pieces. 
5/16” Tops and Bottoms, in 2 or 3 pieces. 


F. O. B. Louisiana or Mississippi factory,;terms net 
cash, draft against documents, payable on arrival of cars. 


DEBLIEUX & MAYS CO., Inc. 


BOX SHOOK DEPARTMENT 
NEW ORLEANS, LA. 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


TRIPLE 


Soldering 


10 LB. CANS 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York : Boston, Mass. 


s. Son THE GRASSELLI CHEMICAL CO., LTD. 
incinnatti, io cago, ‘au nn timore 

Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. 


San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 


BALTIMORE CHICAGO 
Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


37 S$. CHARLES ST. 222 N. WABASH AVE. 
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CROP REPORTS 


Bureau of Crop Estimates. 
Washington, July 9, 1918. 
Acreage, condition, and information concerning truck 
crops for week ending July 6, 1918, as reported to the Bureau 


of Crop Estimates, United States Department of Agriculture, by 


telegraph, by Assistant Truck Crop Specialists in Atlantic, 
Central Atlantic and Pacific Coast States and special corre- 
spondents at important producing points. All correspondents 
were requested to estimate the condition on the basis of 100 
representing a normal condition: 


CABBAGE—New York: Cabbage plantings should be 
completed this week. Acreages have decreased slightly in to- 
bacco growing sections of Onandaga county, but are about the 
same as last year in other parts of the county. Weather con- 
tinues favorable and crop almost uniformly in good condition. 


OHIO—Crop somewhat damaged by drouth in neighbor- 
hood of Fremont, but heavy rains recently improved situation. 
Acreage in Fremont section reported practically same as last 
year. 


MICHIGAN—Southeastern section: Recent frost did very 
little damage, but dry weather has retarded growth in most 
places. Drouth broken June 30th and July 1st, and outlook 
is for an 80 per cent crop on acreage planted. At Coldwater, 
Quincy and Jonesville, general conditions are better than at 
Jackson. Preliminary estimates of acreage this season follow: 
At Coldwater and Quincy, Branch County, 380 acres; at Jones- 
ville, Hillsdale County, 270 acres; at Hanover ad Jackson, 
Jackson County, 235 acres. 


Onions 

NEW YORK—Crop doing well in Northern New York. At 
Rome, Oneida County, crop is fairly free from weeds, but stand 
is light in spots due to cut worms and seed being blown out. 
With favorable weather yield of 400 bushels per acre is ex- 
pected. At Canastota and Chittenango, Madison County, acre- 
age originally planted was about equal to last year, but 10 
per cent has been lost due to lack of help and damage from 
maggots and cut worms. Remainder of crop is in good con- 
dition and yield of 350 bushels per acre is expected. At Oswe- 
go, Fulton and Furniss, Oswego County, crop in fine condition, 
with prospects of a yield of about 400 bushels per acre. Acre- 
age in Orange County remains the same as a month ago. Poor 
seed caused a thin stand in places and wet weather has caused 
onions in damp places to be dwarfed and yellowish in color. 
Greater part of crop is of good size and fine color, however. 


Tomatoes 
VIRGINIA—Norfolk section: Condition, 85 per cent of 
normal. Weather has been much more favorable to the crop 
since recent rain. 


MICHIGAN—Crop at North Detroit practically uninjured 
by reecnt frost. 1,200 acres reported this season at this 
point. At Wayne, 60 acres reported this season. Most of 
crop will be hauled direct to Detroit market. 

CALIFORNIA—Central section: Condition of tomatoes 
82 per cent of normal. There is considerable late planting 
this year in the Sacramento district. Manteca district acre- 
age did not reach expectations. Stand and growth very irres 
ular in many fields. In parts of Santa Clara Valley the soil 
moisture is deficient and wells are lower than ever before with 
irrigation water not aavilable to all fields. Fields in the 
Mountain View district looking well. A reporter controlling 
800 acres expects 15 tons per acre where 12 tons were pro- 
duced last year. In general present condition not bad but 
feeling of uncertainty prevails. A water shortage is feared. 

Cifax, Va., July 9th, 1918—By Cifax Packing Co.—The 
dry season is affecting the crop some here, although it looks very 
well now. We have only half as much acreage as we had last 


year, but most of the canneries, we think, have cut a full crop. 
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Bowler’s Wharf, July 4th, 1918—By Claybrook-Neal Pack- 
ing Co.—Just finished setting out tomato plants. Only got 
out three-quarters of the usual acreage. Plants are looking well, 
but acreage very short through this section. We have had no 
rains. 

Snow Hill, Md., July 9th, 1918—By Snow Hill Canning Co. 
We have the aphis on our tomato crop here, and it has already 
devoured fields of tomatoes and is still doing its work. It is also 
cold, and the cool weather has done a great deal of damage, so 
our prospects for tomatoes are very poor, indeed. 


Still Pond, Md., July 8th, 1918—By W. K. Hackett & Sons 
—There is a large acreage of tomatoes in this locality and the 
crop seems to be about normal so far. 


Milford, Del., July 10th, 1918—By G. H. D. Jr.—The to- 
mato acreage is greater than usual in this section; the plants 
looked fine up until a week ago, and then the farmers noticed 
a. good many had started to wilt, which they found was caused 
by what they termed lice. This insect looks like the pea louse, 
only are several different colors, while the pea louse is only green. 
Growers seem to think if we have a big rain and hot weather 
they will disappear. 


Seaford, Del., July 9th, 1918—By Greenbaum Bros.—Our 
chief interest now is in the tomato crop. We are having con- 
siderable trouble with the plant lice on tomato vines, and if not 
controlled fear they will cause considerable damage. The crop 
is making slow progress on account of cool weather. 

Albany, Ohio, July 9th, 1918—By Albany Canning Co.— 
We have a fair acreage, poor stand and plants do not look very 
promising. Not more than half a crop. 

Elnora, Ind., July 6th, 1918—By Elnora Packing Co.—The 
tomato crop outlook here is good, with an increased acreage. 
If we have seasonable weather from now on we will have a large 
pack. 


WHAT WE ARE FIGHTING FOR. 


Standing before the tomb of George Washington at Mount 
Vernon on July 4th, President Wilson laid out again the founda- 
tions upon which the permanent peace of the world must rest. 

While the representatives of 32 nations and nationalities 
heard him speak, the head of the American nation laid down 
these as “the ends for which the associated peoples of the world 
are fighting and which must be conceded them before there can 
be peace”: 

1. The destruction of every arbitrary power anywhere that 
can disturb the peace of the world, or, at least, its reduction to 
virtual importance. 

2. The settlement of every question upon the basis of the 
free acceptance of that settlement by the people immediately con- 
cerned. 

3. The consent of all nations to be governed in their con- 
duct toward each other by the same principles of honor and of 
respect for the common law of civilized society that governs the 
individual citizens of all modern states in their relations with 
one another. 

4. The establishment of an organization of peace, affording 
a definite tribunal of opinion to which all must submit. 

“There can be but one issue,” declared the President. 

“The settlement must be final. There can be no compromise. 
No half-way decision would be tolerated. No half-way decision is 
conceivable.” 


Memorable words, which will ring down through 
the halls of time. 


W. H. KILLIAN COMPANY 


announce the completion of their new CANNERY 
on ALLICEANNA ST. from EDEN to CENTRAL 
AVE., BALTIMORE, MD. A general line is contem- 
plated and GOOD BROKERAGE connections are sought. 


THE CANNING TRADE 


Supply & Equipment Co. 


Baltimore, Md. 
Phone: St. Paul 4777 


Belts, Pulleys, Hangers, Collars, Couplings, Shafting. 
Hose, Gaskets, Packings. 

Pipe and Fittings, Wrenches, Die Stocks, etc. 

Nails, Box Strapping. 

“Albany”, ‘‘Keystone” and “Rollerine’” greases. 
Files, Emory Wheels, Hack Saw Blades. 

Pails, etc., etc. 


In fact, everything used in the machine shop or Canning Factory. 


Our stocks are very large and complete, but if we haven’t IT in 
stock we will get it for you. 


Order your supplies NOW. Do not delay another day. 


1918 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


PAILS 


Sanitary 


Cap Hole 


ATLANTIC CAN CO. 


Wax Top 
CANS BALTIMORE, MARYLAND. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—8 Process Tanks, 30 inches in diam- 
eter, with 24 rings. Price $125.00 each, net f. 0. b. ship- 
ping point. Address Box A-538, care The Canning Trade. 


FOR SALE—Star Ventilator, $0 inch, to fit in 24 
inch roof opening; in perfect condition. P. E. Sharpless 
Co., 819 N. 11th St., Philadelphia, Pa. 


FOR SALE—25,000 5/8 Crate Baskets; special bar- 
gain price to move quickly. Address Box A-545, care 
The Canning Trade. 


FOR SALE—One Lathrop-Paulson can washing ma- 
chine, 1917 model; in good condition. This will be sold at 
a bargain. Address The Van Camp Packing Co., Indian- 
apolis, Ind. 


FOR SALE—Seven (7) 42 inch by 73 inch Open Ket- 
tles, in excellent condition. Good as new, with overflow 
hole, reinforced with % inch plate; four cast-iron legs, 
attached to each kettle. Zastrow make; made in 1916. 
Schlutter-Zastrow Machine Co., foot of Thames Street, 
Baltimore, Md. 


FOR SALE—150 bushels Horsford Peas. 
H. J. McGrath Co., Baltimore, Md. 


FOR SALE—One 2-bbl. Carburetor; One Sprague 
Exhaust Box; One Power Can Cleaner; Two 700-bu. 
Scalders ; One 50 H. P. Coal Oil Engine. C. T. Harwood, 
Halls, Tenn. 


FOR SALE—Monitor Thomas Sanitary’ Washer 
and Scalder; class 1-A; 18-inch belt ; machine practically 
new; used part of one season. Apply Box A-541, care of 
The Canning Trade. 


Address 


FOR SALE—One or two complete lines strictly 
modern Spinach Machinery, Conveyors, Cleaners, Wash- 
ers and Blanchers; almost new, perfect working condi- 
tion. For particulars address the Flanders Company, 
Detroit. 


FOR SALE—Two Coatesville boilers, in excellent condition, 
18 feet by 5 feet 6 inches, with super-heaters, full front com- 
plete, square breeching, 150 H. P. each, tested 150 pounds 
hydrostatic, complete with valves, safeties and blow-off bends, 
feed water heater steam trap, all trimmings, rest bars and 
grates, back stays and rods; clean and in first-class conditon, 
licensed for 100 pounds pressure Philadelphia. 5,000 good fire 
brick. Can be seen at Dover, Delaware. Very reasonable price. 


FOR SALE—One rebuilt Kelley Berryman water heater and 
purifier of 300 H. P. capacity, size 26 inches by 74 inches ex- 
treme measurements, exhaust ports flanged to suit, 214-inch water 
inlet and outlet and four cast iron legs. Used for comparatively 
short time. Tested cold water pressure 250 pounds per square 


inch. F. Romeo & Co., 374 Washington St., New York City. 


FOR SALE—One Haller Washer, latest model; 
first-class condition. John H. Dulany, Fruitland, Md. 


For Sale—Miscellaneous—Contd. 


FOR SALE— One (1) 25 H. P. Vertical Boiler, 
steam; One (1) 10 H. P. Vertical Steam Boiler, One (1) 
8 H. P. Vertical Engine, used one week only. We guar- 
antee all of the above items to be perfect and in vey good 
working order. Terms, Cash F. O. B. Car, Matawan, 
N. J. Luigi Balbi & Co., Matawan, N. J. 


FOR SALE—450 to 500 cases of asparagus. Will 
also have about 1,000 cases string beans in season. 
U. G. Carpenter, R. F. D., Hamilton, N. Y. 


For Sale--Factories 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and ‘| 
Canned Foods,” completely indexed ; tells the buyer what 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
ti oe. Address THE CANNING TRADE, Balti- 
more Md. 


Wanted—Miscellaneous. 


WANTED—A reliable hand-feed Power Closing 
Machine for No. 2 and No. 3 sanitary cans, to be used 
in a large home cannery; used or new. What have you? 
Address J. B. Allison & Son, Westville, Okla. 


‘WANTED—Nine Process Kettles, complete with 
crates, 41 in. x 72 in. Same must be in A No. 1 condition 
and cheap. Please reply to Postoffice Box 93, Albion, N. Y. 


WANTED—Two 4-Pocket Corn Cooker-Fillers; 
two Cuykendall Mixers. Address A. K. Robins & Co. 
Baltimore, Md. 


WANTED—Quick—A used hand-power closing ma- 
chine or double seamer for Nos. 1, 2 and 3 cans. State 
condition and lowest cash price. W. S. Nixon & Co, 
Colerain, N. C. 


FOR SALE—Three Model “M” Sprague Corn Cut- 
ters, in good condition. Address Olney & Floyd, West- 
ernville, N. Y. 


WANTED—Copper or enamel-lined Steam Jacketed 
Evaporating Pan, about 100 gal. capacity. Blanke-Baer 
Chemical Co., 1710 Morgan St., St. Louis, Mo. 


Wanted—Miscellaneous—Cont’d. 


WANTED—New or old open process kettles, process 
crates, retorts, pulp finishers, steam hoists. State condi- 
tion and lowest cash price. A. K. Robins & Company, Bal- 
timore, Md. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements ‘care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


THE CANNING TRADE 
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WANTED.—A man for factory in Northwestern Arkan- 
sas, who can put up 1,035 tomato pulp from trimmings and 
small tomatoes. Give price per month and references in first 
letter. Nelson Canning Company, Springdale, Ark. 


HELP WANTED—At once, for year-round position, ma- 
chine man experienced with pea, corn and tomato machines, as 


well as American Can Company’s closing machines. Satisfac- 
tory wages to satisfactory man. Wire our expense. Liberty 
Brand Canning Co., Dover, Del. 5C 


We want a thoroughly reliable, experienced man asso- 
ciated with us during the packing season, to take charge of 
our Pulp Manufacturing Department. State experience. Give 
references. Apply Box B-542, care of The Canning Trade. 


HELP WANTED—Competent, reliable young man, with 
some experience as catsup cook. State experience, reference 


and wages desired. Address Box B-527, care The Canning 
Trade. 


HELP WANTED—Foreman for milk-canning and labeling 
department, packing 50,000 cans daily. Previous experience 
in milk business not necessary. Must be competent to main- 
tain maximum production and produce neat packages. Ad- 
dress International Milk Products Co., Cooperstown, N.Y. 5B 


POSITION WANTED—By high grade superintendent-man- 
ager. One for position at once. Handle full line of fruits 
and vegetables, beans and hominy. Familiar with Government 
orders on pork and beans. Location must be permanent and 
congenial. Prefer salary and percentage. Six years selling 
experience. Kindly give full particulars and location of plant. 
Address Box B-546, care The Canning Trade. 


POSITION WANTED—As Panama closing expert. Conti- 
nental four-spindle seamer operator, general canning fac- 
tory machinist, expert cook on peas and corn, open\ for a 
position at once. Address Box B. 536, care of The 
Canning Trade. 


POSITION WANTED — As _ superintendent - processor. 
Twenty-five years’ experience on full line of fruits and vege- 
tables; understand fully Max Ams, Johnson and Continental 
closing machines, and all other machines in an up-to-date 
cannery. Open for position now. Best of refer- 
ences. Address Box B-503 care The Canning Trade. 


POSITION WANTED.—By thoroughly practical cannery 
superintendent and processor of fruits, vegetables, preserves, 
jams, jellies, condiments, etc. 25 years’ experience, strictly 
temperate; best references. Address Box B-530, care The 
Canning Trade. 


POSITION WANTED—Technical man, with wide experi- 
ence in tin can manufacturing operations, desires position of- 
fering large and responsible future. Good executive; familiar 


with duties as assistant to a busy executive; several years’ 
experience as purchasing agent; capable of installing modern 
storeroom, receiving and purchasing methods: 28 years old; 
married; an American; 4th class in draft. Address box B-523, 
care The Canning Trade. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 
Sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. 


HELP WANTED. 


WANTED—Superintendent processor with experience in 
manufacturing jams, marmalades, etc. Factory located New 
York City. Give reference and salary. Permanent position 


and good future for right man. Address Box B-543, care of 
The Canning Trade. 


WAN 


, TED—General canning factory machinist for corn 
pnt. One experienced with Panama closing machines pre- 
erred. Yearly position for satisfactory man. Give refer- 
ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 


HELP WANTED—Experienced cannery man to act as 
supeintendent-processor of plant in the South. When answer- 
ing state experience and references. Prefer a man who can 


invest in the business. Address Box B-519, care The Canning 
Trade. 


HELP WANTED—Competent young man as assistant su- 
perintendent in cannery using sanitary cans. Must be handy 
with machinery. A permanent position to the right man. 
State age, experience and salary expected. Address Box B-520, 
care The Canning Trade. 


HELP WANTED—Chemist for biological and analytical 
work in tomato product plant—exempt from draft; state ex- 
perience. Plant in vicinity of Philadelphia. Address Box 
B-525, care The Canning Trade. 


WANTED.—In Southern city of 150,000 people, an all- 
around experienced man in manufacture of preserves, jelly, 
sauces, pickles, etc. Have good opening for reliable mau with 
prospect of larger business. Position will carry management 
of factory department with it. Answer Box B-531, care The 
Canning Trade. 


WANTED—A superintendent Processor for the season to can 
tomatoes, apples, sweet potatoes. If satisfactory and experienced 
in packing winter goods, an all-year-round position. State salary 
expected and give references in first letter. Address Box 533, 
care of The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


HELP WANTED—A man for a factory on the Eastern 
Shore of Maryland, who can put up 1.035 tomato pulp from 
trimmings and small tomatoes. Address Box B-526, care The 
Canning Trade. 


WANTED QUICK FOR CASH 


One or two new or second hand 4 
and 6 Pocket M. & S. Corn Cooker 
Fillers. 

One or two new or second hand Cuy- 
kendall Corn Mixers. 


Wire at our expense 


A. K. ROBINS & COMPANY 
BALTIMORE, MD. 


wan 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: (¢)Thos. J. Meehan & Co. (t)T, G. Cranwell & Co. (§)E.C. Shriner & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
Balto. N.Y. Balto. N.Y 
ASPARAGUS*—(California) dus SUCCOTASH!—No. 2, Green Beans...... Out Out PEARSt—No. 3, Standards in Water... 115 Out 
No. 2% White Mammoth.$Out $4 00 “With Dry Beans Out Out Syrup... 150 ...... 
: “Green, 3% SWEET POTATOES!-No. 2, Standard 140 Out PINE- No. 2, BahamaSliced Extra Out Out 
“White, Large. Out Out 3Std.f.o.b.Balto.210 210 APPLE*- “ “Grated “ 185 Out 
j ** Peeled,“ .. ...... “Std. f.0.b.Co. 210 Ont “Sliced Std. Out Out 
Green, Out Out * -98td.f.0.b.Balto 100 Out “ Grated“ “ 140 Out 
“White, Medium... ...... ...... * 2%, Hawaii Sliced Extra 325 315 
Green, Sq... 315 3% = Jersey, f.0.b. Co... Out Out Out 
Out seems “ Ex. Std., “ Balto. Out _...... 6 00 
BAKED BEANS}-No. 1, P'ain.............. 90 92% “ Sand, “ “ ...... Out | 2, Eastern Pie Water... Out _...... 
“3, In Sauce........ 250 285 43 Seconds, “ Balto. ...... | Black, Water... 
BEANSt—No. 2 String, Standard Green Out 160 “9, Stand, 
“Cut White Out 299 190 | RASPBERRIES§—No 2, Black Water. 200 Out 
“9 White Wax Standard Out Out TOMATO PULPI-No. 10, Standard. 700... 
Limas, STRAW- No. 2, Ex. Stan. Syrup.... Out Out 
2, Red Kidney, Stand...145 145 APPLES—No. 10, 400 “ 
BEETSt—No. 3, Small, Whole ) 4 “4, Extra Preserved..... Out Out 
“ tam, . Out Tip. “10, Standard Water......11 00 11 00 
CORNI—No. 2, Std. £.0.b. Balto. ..... Out APRICOTS—No. 2%, Cala. Stand... 2 45 CANNED FISH 
Std. Ever., £.0.b. CO... BLACKBERRIES§—No. 2, Standard... Out Out HERRING ROE*—No. 2, Standard....... 200 
“Std. Shoepeg f..0.b.Co. 10, «Out Out LOBSTER*—%-Ib. Fiats Out 
 Ex.Std.Shoepegf.o.b.Co. ...... Out “ 9 Preserved... Out Out OYSTERS$— 5-02. Standards. 1 35 
24 Ex.FeyShoepegf.o.b.Co. “ “9, InSyrup.... Out Out 4-02. 125 
‘Std. Maine Style Balto. ...... 1% 
“ MaineStylef.o.b.Co. ...... eo. 2 50 
“Ex. Std. Maine Style..... Out Out z. Selects 
“Fey. Mn. Style f.o.b.Bal. Out ..... SALMON-No.1, Sockeye, Tall... 
“Fancy f.o.b. County...... Out Out “ Red Out Out 3 30 
“Standard Western......... 1% “ 1, Red Alaska, Tall...... ..... 270 
VEGETA.) Kinds.. ..... GOOSEBERRIES$—No. 2, Stand........... 145 Out 
ORR A PEACHES*—No. 2%, Cal. Stand. L.C... 220 2 50 
PEAS}—No. 2, Early June Stand......... 17 10 PEACHESt—No. 1, Ex. Sliced Yellow Out Out 3 40 
Ex. Stand. Early Junes 175 1% “ Standard White..... Out Out 2 00 
“ Extra Sifted.................. 190 200 Medium Red, Talls... ...... 245 
“Extra Fine Sifted......... 200 210 Seconds, White ..... Out Out SHRIMF;—No. 1%, Wet Out 260 
Early June Seconds...... 166 160 No. 3. Standa.ds, White. Out Out 
Standard..... Out Out Yellow ...... Out CANNERS’ METALS 
“  ExtraSifted Out Out 4 Yellow Out Out 5 to tons 
Malacca 61 37% 61 50 
135 Out Out. LEAD—Omaha or Federal. 992% 00 
“Pies Unpeeled........125 130 %x% 9x10 
Out Out SOLDER—Drop an:! Bar...... 37 36 
No. 10,“ Wire Coil............ 
120 PEARSt—No. 2, Seconds in 
2 00 TIN PLATES 
Out “ “ Ex." in Syrup......160 Out 14x20, 107 Ibs., Base Coke Tin Plate 
Out 3, Seconds in Water........ 14x20,100 bs, “ Coke Tin 


American Can Company Can Prices 


Baltimore, July ist, 1918. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 


July ist, 1918, subject to its confirmation and subject to change 
without notice. 


SANITARY 


SPECIALS 


HOLE AND CAP 


SPECIALS 
No. 2 diam. x 4” high 1-1% op....... 25.50 
No. 9 No. 2 diam. x 3-5-16 op......... 25.00 
SOLDER HEMMED CAPS, WITH CANS 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


THE CANNING TRADE 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 
Either Plain Tin 
Lacquered outside 


or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 
Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. Philadelphia, Pa. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. | 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS, CANS, ppoxERS 


PACKERS’ SUPPLIES, 
PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street. Baitimore, Md. 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


No. 1 $20.00 
No. 2 28.00 
No. 3 4-4 38.25 = 


WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 

Max Ams Machine Co., Bridgeport, Conn. 

Slaysman & Co., Baltimore, Md. 
Auto Trucks 

Federal Motor Truck Co. Detroit. Mich. 
Bottle Capping, Corking, Filling hines. 

Max Ams Machine Co., Bridgeport, Conn. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Labeling Machines. 

Economic Machinery Co., Worcester, Mass. 
Boxes and Bex Shoeks. 

Balto. Box & Shook Co., Baltimore 

Canton Box Co., Baltimore, Md. 

H. D. Dreyer & Co., Baltimore, Md. 
Boxes—Corrugated, Paper. 

Chas. Boldt Paper Co., Cincinnati 

Hinde & Dauch Paper Co. Sandusky, O 

J. M. Raffel Co., Baltimore. 

Strong Box Co., Baltimore. 

Bexing Machines. 

Fred H Knapp Co., Baltimore, Md. 


Box Strapping Machines 
Gerrard Wire Tying Machines Co., Seattle, Wash. 
Signode System, Chicago. 
Srokers, 
Crary Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chicago, St. Louis. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, a 
Cans and Solder Hemmed Cap 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
Thos. F. Lukens & Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Peer. 
Wheeling Can Co., Wheeling, W . Va. 
Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 
Can Making Machi y—Sanit 
ular. 
Angelus Sanitary Can Machine Co., Los Angeles, 


y and Reg- 


al. 
Max Ams Machine Co., Betagepert. Conn. 

B. W. Bliss Co., Brooklyn, > 

- J. Judge, San Francisco. 

J. Lewis, Middleport, N. Y. 

Soe R. Mitchell Co., Baitimore. 

Slaysman & Co.. Baltimore, Md. 

Stevenson & Co., Baltimore. 

Torris Wold & Co., — Ill. 
Can Washing Machin 

Sprague Canning Machinery Co., aia 


Capping Machines, Power and Han 
Max Ams Machine Co., Jon Bridgeport, Conn. 
Ayars Machine Co., 
A. K. Robins & Co., go Md. 
Sprague Canning Machinery Co., Chicago. 


Catsup Machin 
Sinclair Scott xe Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Milwaukee 


Cl and Cl for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
ae ag! Mfg. Co., Silver Creek, N. Y 
Robins & Co., Baltimore, 
Canning Machinery Co.. Chicago. 


Cering and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltiniore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., Silver Creek, 
Peerless Husker Co., Buffalo, N Y. 


Conveyors—All Kind 
Weller Mfg. Co., Chicage. 


Carrying 
K. Robins & Co. Md. 
Zastrow Mach, C Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Crates (Iren Process) 
Edw. Renneburg ry Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co. Baltimore 
Dérectory ef Canners, 
Nat. Canners Agssn., Washington, D. C. 


(See advertisements for details.) 


Electric Machinery. 

General Biectric Schenectady, N. Y. 
Westinghouse Elect. & Mig Co., E. Pittsburgh, Pa. 

Engines, Boilers, Fittings, etc. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sheppard Equipment Co. Baltimore, Md. 
Weller Mfg. Co., Chicago. 

Exhaust Bexes (Steam, Continuous). 
Ayars Machine Co., Salem, N. an 
Peerless Husker Co., Buffalo, N. 
Sprague Canning Machinery Co.. < 

Factory Chairs, Stools, Etc. 
Robins Co., ‘Baltimore 

Fibre Boxes, Shipping Cases. 

Chas. Boldt Paper Co., Cincinnati 

Hinde & Dauch Paper Co. Sandusky, O. 
J. M. Raffel'Co., Baltimore 

Strong Box Co., Baltimore 


Filling Machines—aAll Kinds. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio 
A. K, Robins & Co., Baltimore, Md. 
Peerless Husker Co., Buffalo, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., cara 
enry R. Stickney, Portland. 
The 20th Century Machinery Co., ecees 
Finishing Machines 
A. K. Robins & Co., Baltimore 
Sinclair Scott Co , Baltimore. 
- Sprague Canning Mchy. Co., Chicago. 
ux 


Grasselli Chemical Co., Cleveland, O. 

A. K. Robins & Co., Baltimore, Md. 
Gears, Silent. 

General Electric Co., Schenectady, N. Y. 
Insurance, 

Canners Exchange, Chicago. 

(Lansing B. Warner, Manager.) 

Juice Presses 

The Hydraulic Press Mfg. Co.. Mt. Gilead, Ohio 
Kettles, Process and Jacketed. 


Edw. Rengeburs & Sons Co., Baltimore. 

A. K. Rebins & Co., Baltimore. Md. 

Schlutter-Zastrow Mach. Co., Baltimore 

Sinclair Scott Co.. Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Paper Co., Cincinnati. 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., Chicago. 
Labeling Machines, 


Economic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 


Lacquer. 
Jonn G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 
Meters-F low, Steam, Air and Gas. 
General Electric Co., Schenectady, N. Y 
Factory Supplies—Shaftings, Hangers, Etc. 
_ Sheppard Supply « Equipment Co. Baltimore 


Motors, Electric. 
General Electric Co., Schenectady, N 
Westinghouse Elect. & Mfg. Co., E. 5 Sa Pa. 
Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 
Paints. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 


Chas. Boldt Paper Co.’ Cincinnati 
Hinde & Dauch Paper Co. Sandusky, 0. 
. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 


Parchment (Paper) Caps. 

Diamond State Fibre Co., Bridgeport, Pa. 
Paring Machines, Apples, etc. 

E. J. Lewis, Middleport, N. Y. 

Sinclair Scott Co., altimore, Md. 
Paste. 

Fred H. Knapp Co., Baltimore. 

E. J. Judge, San Francisco. 
Pea Cleaners. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver ‘Creek, ft & 
E. J. Judge, San Francisco. 


Pea Machinery. 
Invincible Grain Cleaner Co., Silver % 
Huntley Mfg. Co., Silver Creek, N. 
Sprague Canning Machinery Co. 


Pea Separators or Graders. 
Invi. cible Grain Cleaner C .. Silver Creek, N. Y. 
Huntley Mfg. Co., Si lver Creek, N. Y. 
& Sons Co., Baltimore. 
K. Robins & Co., Baltimore, Md. 
Sinclais Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Peeling Table T t 


Ayars Machine Co., Salem, N. J. 
Sheppard Supply & ne Co., Balto. Md. 
Sprague Canning Machinery Ca.. Chicago. 


Pineapple Machinery. 

. J Judge, San Francisco. 
E. J. Lewis, Middleport, N. Y. 

John R. Mitchell Co., Baltimore, 
A. K, Robins & Co. * Baltimore, Md. 
Schlutter-Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective Papers. 
Diamond State Fibre Co., Bridgeport, Pa. 


Pulp Machinery. 
A. K. Robins & Co., Baltimore, Md. 
Shepperd Equipment & Supply Co., Baltimore, 
Sinclair Scott Co ltimore. 
Sprague Canning ‘Mesbinery Co.. Chicago. 
Weller Mfg. Co, Chicago 
The 20th Century Mochinery Co., Milwaukee 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore 
hicago, San Francisco. 
ine Sanitary Can Machine Co., Los Angeles 


Ca 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Go., Baltimor 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


Sanitary Can Making Machinery. 
See “Can Making Teachinery. 


Seeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago., Ti. 
J. B. Rice Seed Co., Cambridge, N. Y. 

Sieves and Screens. 
Sinclair Scott Co., 

Sealder, Tomato, ete. 
Ayars Machine Co., Sale N. J. 
Mfg. Co., Silver Creek, N. Y. 

Edw. Renneburg & Sons Co., Baltimore. 

Hasta Right System, Inc., Aberdeen, Md 


Robing & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


String Bean Machinery. 
Invincible Grain  nemeng Co., Silver Creek, N.Y. 
em? ey Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport, N 
Sprague Canning Co.. Chicago 


Sugar 
American Sugar Rfng. Co., New Xork 


Baltimore. 


Syrupers (Automatic). 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Mac i 
The 20th Century Machinery Co.. Milwaukee 


Tanks 
W. E. Caldwell Co., Louisville, Ky. 


Tomato Peeling Knives 
Thos. F. Lukens Co., Philadelphia 


Tin Plat 
Raden Sheet & Tin Plate Co., 
Pittsburgh, Ps 
Tomato Washers 
Ayars Machine Co. Salem, N. J. 
Trucks, Auto 
Federal Motor Truck Co. Detroit, Mich. 
Turbines—Steam, 
General Electric Co., Schenectady. N. ¥ 
Westinghouse, Elect. & Mig. Co., E. Pittsburgh, Ps. 
Ayars Machine Co., Salem, N. J 
Wire Belts (For Scalders, Washers, etc.) 
La Porte Mat &Mfg,. Co., La a Ind 
Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 
Signode System Chicago. 
Wyandotte Cleaner and Cleanser 


¥% B. Ford Co., Wyandotte, Mich. 
. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 


Gallon Packers—Panel Bottles—Tumblers and 
Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
tor prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


AUTOMATIC ROUND CAN FLANGER 


FOR SANITARY OR OPEN TOP CANS 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads; and is entirely automatic, mak- 
ing a perfect and uniform flang on both ends of 
the can. 


It is fitted with friction clutch, and can be stopped 
or started instantly. 


It will take in cans from 1% to 5% in. in diameter 
by 2ito:8 in. in height at a speed of 200 cans per 
minute. 


It is easily adjusted from one size can to another. 


We build al Complete Line of Sanitary 
Can Making,Machinery. 


TORRIS WOLD & CO. 
240 N. Ashland Ave. 
CHICAGO = = ILLINOIS 


Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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CONTINENTAL 


CAN 
COMPANY 


INC. 


ESTABLISHED 1878 


7 


} 


SUBSCRIPTION: 


U. S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD 3 °77°82:8*008eryear 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 
THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE | 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 


ADVERTISERS: Keep your advertising going, just as you hold your Star Salesmen, because when 
* this rush stops, you will need both—and need them badly, if they are not there at 


= 
= 


THE CANNING TRADE 


Made By The 


John R. Mitchell Co. 


Foot of Washington St. 
Baltimore - Md. 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS, CANS, BROKERS 


PACKERS’ SUPPLIES, 
205-206 Phoenix Bidg. 


PHONES: 
8T, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, Hampton STEELE 
Treasurer, LEANDER LANGRALL Secrefary, Wm. F. Assau 
COMMITTEES: 
Executive: Cuas. G. SuMMERS, Jr. 
F. A. TorscH 
Arbitration: H. P. StRASBAUGH Won. GrREcHT 
C.J. ScHENKEL H. A. WAIDNER J. PRESTON WEBSTER 
Commerce: D. H. STBVENSON HaMPTON STEELE 
Burrerriztp E. F. Toomas J. O. LANGRALL 
Legislation: E.C. J. F.Hicks Gro. T. 
Gro. N. J.8. Grpss 
Claims: Freep W. WaeneR Leroy LANGRALL 
A. J. Hupparp Jas. B. Pratt Jno. W. ScHALL 
Hospitality: W. E. H. W. Kress 
Rost. A. SINDALL Rost. A. RovusE 
Brokers: Jno. R. Barnes HERBERT C RoBERTS 
8. M. Rosrnson 
Agriculture: SILVER 
ALBERT T. MyER 
Counsel: G. H. H. Emory 
Chemist Cuas. GLASER 


Epw. A. Kerr 


H. A. STRasBAUuGH 


FRANK 


WHEELING CANS 


Excel In 


and 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’l Mgr. 


WHEELING, W. VA. 


: 
| Doubl 
/ Pineapple Grater. 
+ 
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THE CANNING TRADE 


Ayars Machine Company, 


w Jersey. 


COLD WATER SPRAY 
LIVE STEAM - 
EXHAUST 
oR 


LIVE STEAM, 


if 
J 


AYARS WASHER and SCALDER 


This machine is a combination of two machines in one, both 
washes and scalds the tomatoes, taking up the floor senee 
of only one machine. 


It is the most economical scalder on the market, using very 


little steam and at the same time thoroughly washing and 
scalding the goods. 


Ayars Machine Company, Jers 


New 


BROWN, BOGGS CO., Lrp., HamiLtTon, Ont., Sole Agents for Canada. 


| 
No. 14 


THE CANNING TRADE 


String Bean Machinery 


is Best 


For Grading, Washing, Blanching, Cutting and Filling 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 
Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


MORITOR WHIRI POOL SCANCHER = = = e je = : 
ype 
‘ 
| Huntley Mfg. Co., 


